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AUDIT REPORT FOR ITALY 
NOVEMBER 14 THROUGH DECEMBER 19, 2001 

INTRODUCTION 

Background 

This report reflects information that was obtained during an audit of Italy’s meat inspection 
system from November 14 through December 19, 2001. Forty of the 64 establishments 
certified to export meat to the United States and that were exporting to the United States were 
audited. Six of these were slaughter establishments; the other 34 were conducting processing 
operations. The remaining establishments that are certified to export to the United States 
were not actively exporting at this time and they were not included in this audit. 

The last audit of the Italian meat inspection system was conducted in May 2001. The 
auditors found significant problems in 10 establishments, which were then designated as 
marginal/re-review at the next audit. The auditors found sanitation and other conditions to be 
so serious in eight establishments that these establishments were delisted by the Government 
of Italy (GOI). In addition, the auditors found that implementation of Hazard Analysis and 
Critical Control Point (HACCP) systems was deficient in 22 of 27 establishments audited. 

The major concerns from the May 2001 audit were the following: 

1.	 The lack of daily inspection coverage in establishments producing products for export to 
the U.S. 

2.	 Inadequate inspection system controls, including the denaturing of condemned or 
inedible products, enforcement of humane slaughter laws, use of inspection procedures to 
check for disease, and carcass and offal inspection requirements. 

3.	 Instances of actual product contamination and instances of the potential for direct product 
contamination. 

4. The lack of monthly supervisory reviews of most certified establishments. 
5.	 The continuing problems with the implementation and maintenance of Sanitation 

Standard Operating Procedures (SSOP) in certified establishments. 
6.	 The continuing problems with implementation and maintenance of HACCP systems in 

certified establishments. 
7. Deficiencies in the Salmonella sampling and testing program. 
8. Deficiencies in Italy’s microbiological laboratory testing programs. 

Italy exports only processed pork products to the United States. Fresh pork may not be 
exported due to the presence of hog cholera and swine fever in Italy. From January 1 to 



September 30, 2001, Italian establishments exported 3,593,523 pounds of pork products to 
the United States. Port-of-entry rejections were for unsound condition (0.02%), 
miscellaneous defects (0.05%), and missing shipping marks (0.05%). 

PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with Italian national 
meat inspection officials to discuss oversight programs and practices, including enforcement 
activities. The second part involved on-site visits to 40 establishments: 34 processing 
establishments (5L, 23L, 25L, 41L, 90L, 151L, 160L, 172L, 205L, 316L, 335L, 363L, 368L, 
442L, 476L, 480L, 492L, 500L, 513L, 514L, 550L, 586L, 632L, 649L, 683L, 688L, 714L, 
720L, 744L, 758L, 989L, 1170L, 1217L, and 1223L) and six slaughter establishments 
(92M/S, 272M/S, 304M/S, 312M/S, 643M/S, and 791M/S). All six of Italy’s certified 
slaughterhouses and another seven processing establishments were selected for audit because 
of serious concerns arising from the previous on-site audits. Twenty-seven additional 
establishments were selected randomly from certified establishments actively exporting to 
the United States. The third part involved visits to nine government laboratories, all of which 
culture field samples for the presence of generic Escherichia coli (E. coli) and Salmonella. 
Two of the nine laboratories also perform analytical testing of field samples for the national 
residue-testing program. The fourth part involved visits to six regional inspection offices and 
four local inspection offices. 

Program effectiveness determinations focused on five areas of risk: (1) sanitation controls, 
including the implementation and operation of Sanitation Standard Operating Procedures 
(SSOP), (2) animal disease controls, (3) residue controls, (4) slaughter/ processing controls, 
including the implementation and operation of HACCP systems and the generic E. coli 
testing program, and (5) enforcement controls, including the testing program for Salmonella. 
Italy’s inspection system was assessed by evaluating these five risk areas. 

During all on-site establishment visits, the auditors evaluated the nature, extent, and degree to 
which findings impacted on food safety and public health, as well as overall program 
delivery. The auditors also determined if establishment and inspection system controls were 
in place. 

To gain an accurate overview of the effectiveness of inspection controls, FSIS requested that 
the audits of the individual establishments be led by the inspection officials who normally 
conduct the monthly reviews for compliance with U.S. specifications. A Ministry of Health 
(MOH) official requested that FSIS lead this current audit and FSIS agreed. In the future, 
MOH officials will lead the audits of the individual establishments. 
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RESULTS AND DISCUSSION


Summary 

Forty establishments were audited. The auditors found sanitation and other conditions to be 
so serious in four establishments that the establishments were delisted by the GOI (160L, 
363L, 500L, and 989L). The auditors found serious problems in five establishments. These 
establishments were designated as marginal/re-review during the next audit (172L, 492L, 
649L, 744L, and 758L). 

Six Regional Inspection Offices and four local inspection offices were visited. The seventh 
Regional Office declined the visit citing other commitments. The following six Regional 
Offices were visited: Lombardia, Lazio, Emilia-Romagna, Friuli-Venezia Guilia, Toscana, 
and Marche. Four local inspection offices were visited, one each within the following 
regions: Lombardia, Lazio, Emilia-Romagna, and Toscana. 

As stated above, numerous major concerns had been identified during the May 2001 audit of 
the Italian meat inspection system. During this current audit, the auditors determined that no 
significant improvements were made by the GOI since the May 2001 audit. Some 
improvements were noted in individual establishments’ implementation and operation of 
HACCP and SSOP. These improvements may be attributed to a working group formed by 
the MOH after the May 2001 audit to address the May 2001 audit findings or to training 
provided through Italian trade associations directly to establishment personnel. Despite the 
improvements noted, the Italian meat inspection system still has major deficiencies, which 
demonstrate a lack of government oversight as evidenced by the findings presented in this 
report. 

Details of audit findings, including compliance with HACCP, SSOPs, and testing programs 
for Salmonella species and generic E. coli, are discussed later in this report. Data collection 
instruments for SSOP, HACCP, and testing programs for generic E. coli and Salmonella can 
be found in Attachments A, B, C and D respectively. Individual establishment reports can be 
found in Attachment F. 

Entrance Meetings 

On November 14, 2001, an entrance meeting was held at the Ministry of Health in Rome. 
The Italian government participants were Dr. Silvio Borrello, Dipartimento Alimenti 
Nutrizione E Sanita’ Pubblica Veterinaria (DANSPV), Dirigente II Livello- Direttore Ufficio 
VIII; Dr. Pietro Noe, Veterinario Dirigente I Livello-Ufficio VIII, DANSPV; Dr. 
Piergiuseppe Facelli, Veterinario Dirigente II Livello, Direttore Ufficio III, DANSPV; Dr. 
Angelo Di Donato, Veterinario Dirigente I Livello, Ufficio III, DANSPV; Dr. Alessandra Di 
Sandro, Veterinario Dirigente I Livello, Ufficio VIII, DANSPV; Dr. Pinto Ornella, 
Veterinario Dirigente I Livello, Ufficio VIII, DANSPV; Dr. Alessandro Cascone, 
Veterinario Dirigente I Livello, Ufficio VIII, DANSPV; Dr. Lidia Cecio, Veterinario 
Dirigente I Livello, Ufficio VIII, DANSPV; Dr. Raffaella Augelli, Veterinario Coadiutore 
Ufficio VIII, and Ms. Marina Paluzzi, Interpreter. 
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The United States government participants were Dr. Faizur R. Choudry, International Audit 
Staff Officer, Technical Service Center (TSC), Food Safety and Inspection Service (FSIS); 
Dr. Oto Urban, International Audit Staff Officer, TSC, FSIS; Ms. Ann Murphy, Agricultural 
Attaché, United States Embassy, Rome; and Mr. Sandro Perini, Agricultural Specialist, 
United States Embassy, Rome. 

Topics of discussion at the first entrance meeting included the following: 

¤ Welcome by Dr. Silvio Borrello, Dirigente II Livello, and explanation of the Italian meat 
inspection system. 

¤ Discussion of the previous audit report. 
¤ The audit itinerary and travel arrangements. 
¤ Training programs for veterinary meat inspection officials for pathogen reduction and 

other food safety initiatives such as SSOP, HACCP programs, generic E. coli testing and 
Salmonella testing. 

¤	 The auditors provided (a) a copy of the current Quarterly Regulatory and Enforcement 
Report, (b) FSIS Directive 6420.1, Livestock Post-mortem Inspection Activities-
Enforcing the Zero Tolerances for Fecal Material, Ingesta, and Milk, and (c) FSIS Notice 
22-01, Procedures for FSIS Personnel during Pre-implementation Period for “Retained 
Water in Raw Meat and Poultry Products; Poultry Chilling Requirements.” 

On November 26, 2001, a second entrance meeting was held at the Ministry of Health in 
Rome. The Italian government participants were Dr. Silvio Borrello, Dipartimento Alimenti 
Nutrizione E Sanita’ Pubblica Veterinaria (DANSPV), Dirigente II Livello- Direttore Ufficio 
VIII and Dr. Piergiuseppe Facelli, Veterinario Dirigente II Livello, Direttore Ufficio III, 
DANSPV. The United States government participants were Dr. Ghias Mughal, Branch 
Chief, International Review Staff, FSIS, and Mr. Franco Regini, Agricultural Specialist, 
Foreign Agricultural Service, United States Embassy, Rome. 

Topics of discussion at the second entrance meeting included the following: 

¤ Welcome by Dr. Silvio Borrello, Dirigente II Livello, and explanation of the Italian meat 
inspection system. 

¤ Discussion of the previous audit report. 
¤ The audit itinerary and travel arrangements. 

Government Oversight and Responsibility 

FSIS regulations require that foreign countries that request eligibility to export meat to the 
United States or to maintain their current eligibility be organized and administered by the 
national government. More specifically, the National government must have an inspection 
system consisting of an organizational structure with staffing to ensure uniform enforcement 
of the requisite laws and regulations in all establishments producing product for export to the 
United States. Second, the national government must have ultimate control and supervision 
over the official inspection activities of all employees and licensees. Third, the national 

4




government must ensure the assignment of competent, qualified inspectors. Fourth, national 
inspection officials must have the authority and responsibility to enforce the laws and 
regulations governing meat inspection, and fifth, the country must have adequate 
administrative and technical support to operate its inspection program. 

Our auditors noted the following. 

1. Organizational Structure and Staffing 

The Italian meat inspection system is organized in three levels. The first level consists of the 
Ministry of Health, which includes Veterinary Services. It is this level of government that 
FSIS holds responsible for ensuring that FSIS requirements are implemented and enforced. 
The second level consists of Regional Offices. There are 21 Regional Offices (19 regions 
and two provinces). Each Regional Office is autonomous and independent from the MOH. 
Among Regional Offices, there are differences in organization, staffing and available 
resources. Within each Regional Office, a third level exists known as the Aziende Sanitarrie 
Locali (ASL), which are also autonomous. The ASLs provide the inspectors for actual 
inspection activities. 

There are generally two levels of employment of inspectors and veterinarians at the ASLs 
and the Regional Offices. These two levels consist of a Director of the ASL or Region and 
staff veterinarians. Each level appears to be independent of the other. If a veterinarian 
assigned to the establishment fails to properly discharge his/her responsibilities, the Director 
seems to have little or no authority to take proper disciplinary action. The auditor was told 
that if such a situation arises, the MOH will decertify the establishment and the establishment 
may then sue the veterinarian to recover the damages. 

All inspection veterinarians and inspectors in establishments certified by Italy as eligible to 
export meat products to the United States were MOH regional and local government 
employees, receiving no direct remuneration from either industry or establishment personnel. 

The MOH has responsibilities for participating and negotiating new or revised inspection 
legislation, interpreting and clarifying inspection-related European Commission Directives, 
United States requirements and Italian laws and regulations, and transmitting these 
documents to the Regional Offices. Although compliance is requested by the MOH, each 
Regional Office and ASL may create their own corresponding circulars, forms, and 
instructions, provided they meet the minimum requirements outlined by the MOH. 

Although an organizational structure is in place for headquarters, the Regional Offices, and 
the ASLs, staffing at the MOH and the Regional Offices appears inadequate. As stated 
above, Regional Offices vary in staffing and available resources. It appears that this inhibits 
the ability of the inspection officials to enforce European Commission Directives and U.S. 
inspection requirements. 
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2. Ultimate Control and Supervision 

On November 6, 2001, the MOH sent a circular to all Regional Offices requesting that they 
develop inspection procedures as described in the circular and to adopt procedures and forms 
for inspection that meet the provisions in the circular. However, since the circular was only 
issued one week before our auditors arrived in Italy, the Regional Offices had not had time to 
implement the circular. In one Regional Office, the circular could not be located. 

The supervision and authority delegated by each Regional Office and ASL varies. Our 
auditor found that government inspectors and veterinarians that work at the establishments 
are generally not accountable to the ASL, the Regional Office, or the MOH. The inspectors 
that actually perform the routine inspection activities are hired and paid by the ASL. The 
ASL or the Regional Office generally cannot discipline or fire poor performing employees 
but can only recommend action to the Director General of the ASL against such an 
employee. 

Although detailed instructions are issued by the MOH for the Regions and the ASLs on 
requirements to be carried out by Regions or ASLs, including on-site visits to establishments, 
the MOH and the ASLs seems to rely heavily upon the results of FSIS audits of individual 
establishments rather than meeting the MOH’s requirements. Italy’s inspection system 
appears to be reactive for maintaining compliance rather than preventive. For example, the 
MOH verified compliance with U.S. requirements only in the slaughter establishments found 
unacceptable during the May 2001 audit. The MOH did not conduct any other verification 
activities with regard to determining compliance of processing establishments that were 
found to be unacceptable or marginal/re-review. 

There appears to be no regular or uniform verification procedure by the MOH of the circulars 
sent to the Regional Offices and ASLs to assure that the circulars have been implemented. 
For example, two microbiology directors indicated their willingness and ability to perform 
analyses according to U.S. methodology. However, both also said that they had not been 
instructed by the MOH to implement U.S. methodology and would not change their 
procedures until requested to do so by the MOH. 

3. Assignment of Competent, Qualified Inspectors 

In 29 processing establishments, the GOI was not providing daily inspection coverage. 
Inspectors were visiting establishments at variable frequencies such as two to three times a 
week, once a week, twice a month, or once a month. In four of the regions audited, the 
auditor was told that there were not enough inspection resources to provide daily inspection 
coverage. 

Once inspectors are assigned, the GOI does not have a uniform method to prioritize and 
assign inspection tasks. The performance of inspection tasks at an establishment is solely 
dependent upon the judgment of the inspector. 
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In all 40 of the establishments audited, the GOI inspectors were not aware of deficiencies 
until pointed out to them by the auditors. In addition, in nine of the 40 establishments GOI 
inspectors did not take corrective actions when deficiencies were discovered. 

The auditor noted that all government veterinarians must have completed at least three years 
of specialized training in food inspection prior to hiring. Additionally, some Regional 
Offices have provided opportunities for formal training in HACCP and other food science 
disciplines. However, considerable training in basic sanitation principles and FSIS’ 
Pathogen Reduction requirements is still needed. This need for additional training is 
evidenced by the fact that the majority of establishments continue to have serious problems 
with basic sanitation, which has resulted in direct product contamination and the potential for 
direct product contamination. In addition, the auditor found that most inspectors and 
veterinarians assigned to certified establishments do not understand how to implement or 
have not been required to implement FSIS’ Pathogen Reduction requirements, which include 
SSOP, HACCP, generic E. coli testing, and Salmonella testing. 

The auditor was advised that there is no supervision of inspectors and veterinarians in the 
Regional Offices and the ASLs. The auditor was told that all government veterinarians are 
expected to operate at a high level of professionalism and trust. The performance of these 
veterinarians is rarely questioned. Actual visits to determine competence by the Regional 
Office are not routinely performed or documented and are not part of any written supervisory 
plan. 

4. Authority and Responsibility to Enforce the Laws 

Prior to our May 2001 audit, ASLs had the responsibility for approving establishments for 
export to the U.S. and to withdraw such approval for cause. Subsequent to our May 2001 
audit, the MOH assumed this responsibility. Under the direction of the MOH, any new 
establishment that wishes to export to the U.S. has 90 days to comply with U.S. 
requirements. The ASL monitors the establishment and then notifies the MOH, either 
through the Regional Office or directly, of the decision to certify or not certify the 
establishment for U.S. export. The MOH generally does not visit these establishments on-
site but will certify the establishment based on the ASL’s recommendation. 

For example, an establishment in the Lazio Region, which had been delisted by the GOI at 
FSIS' recommendation during the May 2001 audit, was recertified prior to our November 
2001 audit without verification of its acceptability by the MOH. This establishment had not 
undertaken any corrective actions since the last audit and was again found unacceptable by 
FSIS during this new audit. An establishment in the Marhe Region was certified by the 
MOH but was delisted just prior to the start of the current audit. When asked about the 
situation, the auditor was told that the establishment was decertified because the Regional 
Office had found some problems in the establishment that were not known to MOH at the 
time of certification. The MOH has advised that in the future it will verify the acceptability 
of all new establishments by conducting on-site visits to the establishments before they are 
certified for export. 
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The only change in the organizational structure or upper levels of the MOH was the hiring of 
five new staff officers (3 full time and 2 part time) subsequent to the May 2001 audit. This 
brings the total headquarters staff to six employees. The auditor was told that once training 
had been completed for these new employees, the MOH would be able to conduct monthly 
supervisory reviews of the U.S. certified establishments to verify the implementation of FSIS 
requirements. 

5. Adequate Administrative and Technical Support 

The auditors were concerned over the inability of the MOH to provide basic resources for the 
FSIS audit, which resulted in industry personnel transporting the auditors to the 
establishments. The allocation of appropriate resources to support a third party audit still 
remains. 

Establishment Audits 

Establishment Operations by Establishment Number 

The following operations were being conducted in the 40 establishments visited on-site: 

Pork slaughter and boning - six establishments (92M/S, 272M/S, 304M/S, 312M/S, 643M/S, 
and 791M/S) 

Pork de-boning and prosciutto/cooked hams – 34 establishments (5L, 23L, 25L, 41L, 90L, 
151L, 160L, 172L, 205L, 316L, 335L, 363L, 368L, 442L, 476L, 480L, 492L, 500L, 513L, 
514L, 550L, 586L, 632L, 649L, 683L, 688L, 714L, 720L, 744L, 758L, 989L, 1170L, 1217L, 
and 1223L) 

Forty establishments were visited. Four establishments (160L, 363L, 500L, and 989L) were 
found to be unacceptable because of critical sanitation problems, findings of direct product 
contamination, and noncompliance with basic HACCP requirements and were delisted by the 
GOI. Five establishments (172L, 492L, 649L, 744L, and 758L) were rated marginal/re-
review because of deficiencies regarding sanitation, condition of facilities, and 
noncompliance with HACCP requirements. 

Laboratory Audits 

During the laboratory audits, emphasis was placed on the application of procedures and 
standards that were equivalent to U.S. requirements. Information about the following risk 
areas was also collected: 

1. Government oversight of accredited, approved laboratories. 
2. Intra-laboratory quality assurance procedures, including sample handling. 
3. Methodology. 
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The Instituti Zooproficlattici Sperimentali Laboratories in Torino and Brescia were audited 
on December 12 and 13, 2001, respectively. Both of these laboratories perform analytical 
testing of field samples for the national residue control program. Effective controls were in 
place for sample handling and frequency, timely analysis, data reporting, tissue matrices for 
analysis, equipment operation and printouts, minimum detection levels, and proficiency 
testing. The methods used for the analyses were acceptable. No compositing of samples was 
done. More detailed information on audit findings can be found under “Residue Controls” 
further in this document. 

Italy’s microbiological testing for Salmonella was being performed in government Instituti 
Zooproficlattici Sperimentali (IZS) laboratories. Nine of these laboratories were visited. The 
nine included the residue laboratories in Torino and Brescia as they also perform 
microbiological testing. Eight of these nine laboratories perform analyses for the GOI on 
product intended for export to the United States. 

Italy has advised FSIS that it adopted all FSIS requirements except the following equivalent 
measures: The government laboratories use ISO 6579 and AOAC 967.25 methods to analyze 
samples for Salmonella. During the May 2001 audit, FSIS found that laboratories were using 
modified analytical methods that had not been sent to FSIS for an equivalence determination. 

More detailed information on audit findings can be found under “Slaughter/Processing 
Controls” and “Enforcement Controls” further in this document. 

SANITATION CONTROLS 

As stated earlier, the auditor focuses on five areas of risk when assessing a foreign country’s

inspection system. The first of these risk areas that the auditor reviews is Sanitation

Controls. These controls include the implementation and operation of SSOP programs in

certified establishments, all aspects of facility and equipment sanitation, actual or potential

instances of product cross-contamination, personal hygiene and practices, and product

handling and storage.


Based on the on-site audits of establishments, Italy’s inspection system had controls in place

for water potability records; chlorination procedures; back-siphonage prevention; separation

of operations; temperature control; work space; ventilation; ante-mortem facilities; welfare

facilities; and outside premises.


In the following areas, inspection system controls were not adequate:


Sanitation Standard Operating Procedure (SSOP)

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for

SSOP were met, according to the criteria employed in the U.S. domestic inspection program.

The data collection instrument used accompanies this report (Attachment A).
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The SSOP in the 40 establishments were found to meet the basic FSIS regulatory 
requirements, with the following deficiencies. 

¤	 In 31 establishments, GOI meat inspection officials were not adequately monitoring or 
verifying the adequacy and effectiveness of the pre-operational and operational sanitation 
SSOP. The inspectors were performing pre-operational and operational sanitation SSOP 
with variable frequencies, such as once a week, twice a month, once a month and four 
times a year. This is a repeat deficiency from the May 2001 audit. 

¤	 In 12 establishments, the records for SSOP operational sanitation and any corrective 
action taken were not being maintained. This is a repeat deficiency from the May 2001 
audit. 

¤	 In three establishments, the written SSOP procedure did not address pre-operational 
sanitation. This is a repeat deficiency from the May 2001 audit. 

¤	 In three establishments, the written SSOP did not address operational sanitation. This is a 
repeat deficiency from the May 2001 audit. 

¤	 In two establishments, the SSOP procedure did not identify the individual responsible for 
implementing and maintaining the activities. This is a repeat deficiency from the May 
2001 audit. 

Cross-Contamination:  In the area of cross-contamination, actual product contamination and 
the potential for product contamination was found in 26 out of 40 establishments audited. 

Examples of findings of actual product contamination include: 

¤	 In nine establishments, insanitary equipment was directly contacting edible product in the 
processing rooms, fresh product receiving rooms, and cold boning rooms. For example, 
working tables and frames of tables, containers for edible product, meat grinding 
equipment, band saw, conveyor belt for edible product, brine injection equipment, racks, 
and molds for hams were found with flaking paint, rust, fat, pieces of meat, grease, and 
dirt from the previous days’ operation. In some establishments, the conveyor belt for 
edible product was cracked and deteriorated in the salting rooms and product receiving 
room. This is a noncompliance with Council Directive 64/433/EEC of 26 June 1964. In 
five of nine establishments, this is a repeat deficiency. 

¤	 In nine establishments, exposed edible-product was contacting an unclean fork lift, 
inedible product containers, posts, dirty legs of racks for edible product that stacked on 
top of each other, unclean protective covering for air circulation system, walls and doors 
during handling and transportation in the de-boning rooms, ham salting rooms, ham 
curing rooms, and fresh ham receiving rooms. This is a noncompliance with Council 
Directive 64/433/EEC of 26 June 1964. In four of nine establishments, this is a repeat 
deficiency. 

¤	 In three establishments, dripping condensate from overhead refrigeration units, ceilings, 
rails, pipes, and beams that were not cleaned/sanitized daily, was falling onto exposed 
edible product in the cooler, fresh product receiving room, corridors, defrosting room, 
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cooking room, and smoking rooms. This is a noncompliance with Council Directive 
64/433/EEC of 26 June 1964. In two of three establishments, this is a repeat deficiency. 

¤	 In three establishments, sanitizers were not maintained at the required temperature (82ºC) 
in the boning rooms. In one other establishment, the sanitizer was not in operation during 
processing operations. This is a noncompliance with Council Directive 64/433/EEC of 
26 June 1964. In two of three establishments, this is a repeat deficiency. 

¤	 In one establishment, water was falling onto hog carcasses from the carcass splitting saw 
at the carcass splitting station. This is a noncompliance with Council Directive 
64/433/EEC of 26 June 1964. This is a repeat deficiency for this establishment. 

Examples of findings of potential cross-contamination of product include: 

¤	 In six establishments, overhead ceilings in the processing rooms and ham salting rooms 
were observed with an accumulation of pieces of fat, meat, flaking paint, and dirt. This is 
a noncompliance with Council Directive 64/433/EEC of 26 June 1964. In one of six 
establishments, this is a repeat deficiency. 

Personal Hygiene and Practices: In the area of personal hygiene and practices, the following 
deficiencies were noted. 

¤	 In eight establishments, several employees were observed picking up pieces of meat from 
the floor, handling unclean inedible product containers, a fork lift, and trash containers 
and, without washing their hands, handling edible product. 
establishments, plastic packaging materials, cartons, and strings for hanging hams were 
contacting the floor and inedible product containers in the packaging rooms. 
establishment, a few employees were not using hygienic work habits. For example, paper 
towels were kept 
another establishment, edible product was not unpacked in a sanitary manner to prevent 

June 1964. 

¤ 
exposed product contamination. In another establishment, street clothes and working

clothes were not kept separate in the locker. This is a n

Directive 64/433/EEC of 26 June 1964.


Product Handling and Storage 
deficiencies were noted. 

¤	 In 11 establishments, edible product that contacted the floor (dropped meat) was not 
reconditioned in a sanitary manner before being added to the edible product. The f 
for reconditioning dropped meat was inadequate. There was no designated area with 
light, no written proper procedure, and no hand washing or sanitizing facilities. This is a 
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noncompliance with Council Directive 64/433/EEC of 26 June 1964. In one of 11 
establishments, this is a repeat deficiency. 

¤	 In 11 establishments, edible and inedible product containers were not identified to 
prevent possible cross-contamination or cross utilization in the boning room, ham slicing 
room, and ham salting rooms, and processing rooms. In two of 11 establishments, this is 
a repeat deficiency. 

¤	 In eight establishments, pest control prevention was inadequate. For example, in one 
establishment, the dry storage room for packaging materials had no front and side walls 
(plastic curtains) to prevent the entry of rodents and other vermin. Mice droppings, urine, 
cobwebs, dirt and debris were observed and packaging materials were not stored on racks 
high enough and away from walls to monitor pest control and sanitation programs. 
Evidence of rodent infestation was observed on several dates in the personnel office and 
welfare rooms by a private pest control company during their routine monitoring 
program. Rodenticides were replaced in the bait boxes but no other effort was made to 
take corrective or preventive measures either by the pest control company, establishment 
personnel, or by the GOI meat inspection officials. In another establishment, the door in 
the product receiving room was not effectively shut. The vent in the smoking room was 
broken and flies were observed in the processing and packaging rooms.  In five 
establishments, gaps at the bottoms and sides of doors in the boning rooms, casing rooms, 
product receiving rooms, emergency doors leading to the processing rooms, and dry 
storage rooms were not sealed properly to prevent the entry of rodents and other vermin. 
In one other establishment, cobwebs were observed in the ham curing room. This is a 
noncompliance with Council Directive 64/433/EEC of 26 June 1964. In one of eight 
establishments, this is a repeat deficiency. 

Establishment Facilities: In the area of maintenance of establishment facilities, the following 
deficiencies were noted. 

¤	 In four establishments, light was inadequate and not shadow proof at the hog head, 
viscera and carcass inspection stations in the slaughter room. In two out of four 
establishments, this is a repeat deficiency. 

¤	 In one establishment, walls and covings were broken in numerous places in the coolers 
and processing rooms.  This is a noncompliance with Council Directive 64/433/EEC of 
26 June 1964. 

ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the auditor reviews is Animal Disease Controls. These 
controls include ensuring adequate animal identification, control over condemned and 
restricted product, and procedures for sanitary handling of returned and reconditioned 
product. Except as noted below, Italy’s inspection system had adequate controls in place. 
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There were reported to have been no outbreaks of animal diseases with public health 

approximately 100,000 bovine were tested for Bovine Sponigiform Encephalopathy and 30 
were found positive. Italy is prohibited from exporting beef to the U.S. In addition, Italy is 
not free from Hog Cholera or Swine Vesicular Disease. Although Italy is currently free of 

border with a country that is not free of Foot and Mouth Disease. 

The following deficiencies were noted. 

In two out of six slaughter establishments, the mandibular lymph nodes of hog heads 

lymph nodes and spleen were not palpated during post mortem inspection.  This is a 
noncompliance with Council Directive 64/433/EEC of 26 June 1964. This is a repeat 
deficiency from the May 2001 audit. 

¤	 In all 40 establishments, inedible product was not denatured or de-characterized or placed 
under security before shipping for rendering. In one establishment, inedible product was 
kept in open containers outside the premises. This is a repeat deficiency from the May 
2001 audit. 

RESIDUE CONTROLS 

The third of the five risk areas that the auditor reviews is Residue Controls. These controls 
include sample handling and frequency, timely analysis, data reporting, tissue matrices for 
analysis, equipment operation and printouts, minimum detection levels, recovery frequency, 
percent recoveries, and corrective actions. 

The Instituti Zooproficlattici Sperimentali (IZS) Laboratories in Torino and Brescia were 
audited on December 12 and 13, 2001, respectively. 

The following deficiencies were noted. 

¤	 The standards book for chlorinated hydrocarbons, polychlorinated biphenyls, trace 
elements, hormones, sulfonamides, chloramphenicol, and ivermectin was not properly 
maintained for the quality assurance program. For example, when the analyst prepares 
the solutions, the standards book was not signed and verified by the supervisor before the 
solutions were used. Corrections to the standards book were not made by means of a 
single line through the incorrect entry with the correct information written above or after 
the error. 

¤	 When percent recovery results fell below the established acceptable range limit for 
chlorinated hydrocarbons, polychlorinated biphenyls (PCBs), hormones, arsenic, and 
chloramphenicol, no corrective actions were taken or documented for the quality 
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assurance program. This is a repeat deficiency from the May 2001 audit with regard to 
percent recovery for PCBs. 

¤	 The check sample program did not meet FSIS or EU requirements. In most sections of 
the laboratories, regular spiked samples that are routinely run as part of a sample set were 
erroneously considered to be check samples. No intra-laboratory and/or inter-laboratory 
check samples for the quality assurance program were performed for chlorinated 
hydrocarbons, polychlorinated biphenyls, trace elements, hormones, sulfonamides, 
chloramphenicol, antibiotics, and ivermectin except for one inter-laboratory check 
sample (ring test) was performed for polychlorinated biphenyls and trace elements in 
2001. This is a noncompliance with Council Directive 96/23/EC of 29 April 1996. 

The auditors found that Italy’s National Residue Testing Plan for 2001 was being followed 
and was on schedule.  The GOI had adequate controls in place to ensure compliance with 
sampling and reporting procedures and storage and use of chemicals. The methods used for 
the analyses were acceptable. 

SLAUGHTER/PROCESSING CONTROLS 

The fourth of the five risk areas that the auditor reviews is Slaughter/Processing Controls. 
The controls include the following areas: adequate animal identification; ante-mortem 
inspection procedures; ante-mortem disposition; humane slaughter; post-mortem inspection 
procedures; post-mortem disposition; ingredients identification; control of restricted 
ingredients; formulations; processing schedules; equipment and records; and processing 
controls of cured, dried, and cooked products. The controls also include the implementation 
of HACCP systems in all establishments and implementation of a generic E. coli testing 
program in slaughter establishments. Deficiencies are discussed below. 

¤	 In one out of six slaughter establishments, hogs were not stunned in such a manner that 
they would be rendered unconscious with a minimum excitement and discomfort such as 
a few hogs were observed staggering and crawling on the top of other stunned hogs and 
their throats were slit by the employee without any further stunning. This is a repeat 
deficiency from the May 2001 audit. 

HACCP Implementation: All establishments approved to export meat products to the U.S. 
are required to have developed and implemented a HACCP system. Each of these systems 
was evaluated according to the criteria employed in the U.S domestic inspection program. 
The data collection instrument used accompanies this report (Attachment B). 

The HACCP programs were reviewed during the on-site audits of the 40 establishments. The 
auditors found the following deviations from FSIS’ regulatory requirements. 

¤	 In 14 establishments, the HACCP plan was not validated to determine if it was 
functioning as intended. In six of 14 establishments, this is a repeat deficiency. 
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¤	 In 20 establishments, the HACCP plan did not state adequately the procedures that the 
establishment would use to verify that the plan was being effectively implemented and 
the frequencies with which these procedures would be performed. The ongoing 
verification activities of the HACCP program were not performed adequately either by 
the establishment personnel or by the GOI meat inspection officials. In 10 of 20 
establishments, this is a repeat deficiency. 

¤	 In 13 establishments, the HACCP plan did not address adequately the corrective actions 
to be followed in response to deviations from critical limits. In six of 13 establishments, 
this is a repeat deficiency. 

¤	 In 12 establishments, the hazard analysis was not adequately conducted. In one of 12 
establishments, this is a repeat deficiency. 

¤	 In 12 establishments, the HACCP plan did not adequately specify critical limits for each 
CCP and the frequency with which these procedures would be performed. In four of 12 
establishments, this is a repeat deficiency. 

¤	 In six establishments, the HACCP plan flow chart did not adequately describe the process 
steps and product flow. 

¤	 In six establishments, the HACCP plan’s record keeping system was not adequately 
documenting the monitoring of CCPs. In two of six establishments, this is a repeat 
deficiency. 

¤	 In three establishments, there was no adequate written HACCP plan for each product 
where the hazard analysis revealed one or more food safety hazard(s) reasonably likely to 
occur. In one of three establishments, this is a repeat deficiency. 

¤	 In four establishments, the HACCP plan did not address the intended use of or the 
consumers of the finished product(s). In one of four establishments, this is a repeat 
deficiency. 

¤	 In three establishments, the final review of all documentation associated with the 
production of the product prior to shipping was not done. In one of three establishments, 
this is a repeat deficiency. 

Testing for Generic E. coli 

Italy has adopted the FSIS regulatory requirements for generic E. coli testing. Six of the 40 
establishments audited were required to meet the basic FSIS regulatory requirements for 
generic E. coli testing. These six establishments were evaluated according to the criteria 
employed in the U.S. domestic inspection program. The data collection instrument used 
accompanies this report (Attachment C). 
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The following deficiencies were noted. 

¤	 In three establishments, the carcass selection was not made randomly and use of a 
random method of selection was not specified in the procedure. In three of three 
establishments, this is a repeat deficiency. 

¤ In two establishments, the sequence of carcass sponging was not being followed properly. 
In two of two establishments, this is a repeat deficiency. 

¤ In one establishment, the procedure did not designate the employee(s) responsible for 
collecting the samples. 

ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the auditor reviews is Enforcement Controls. These 
controls include the enforcement of inspection requirements and the testing program for 
Salmonella species. 

Except as noted in this report, the GOI had controls in place for ante-mortem and post-
mortem inspection procedures and dispositions; restricted product and inspection samples; 
disposition of dead, dying, diseased or disabled animals; shipment security, including 
shipment between establishments; and prevention of commingling of product intended for 
export to the U.S. with product intended for the domestic market. 

In addition, controls were in place for the importation of only eligible livestock from other 
countries, i.e., only from eligible third countries and certified establishments within those 
countries, and the importation of only eligible meat products from other counties for further 
processing. Adequate controls were found to be in place for security items, shipment 
security, and products entering the establishments from outside sources. 

Testing for Salmonella Species 

Prior to this audit Italy had advised FSIS that it had adopted all of the FSIS requirements for 
Salmonella species testing with the sole exception of the use of different analytic methods. 
FSIS had determined that Italy’s use of the ISO 6579 and AOAC 967.25 methods were 
equivalent to FSIS’ requirements. 

Six of the establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing, and were evaluated according to the criteria employed 
in the U.S. domestic inspection program. The data collection instrument used accompanies 
this report (Attachment D). 

The following deficiencies were noted. 

¤	 In all six slaughter establishments, Salmonella samples were collected by the 
establishment personnel under the direct supervision of government employees. The only 
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scenario currently approved by FSIS for Italy is the use of government employees to 
collect samples. In six of six establishments, this is a repeat deficiency. 

¤ In two establishments, the samples were not being taken randomly. 

¤	 In two establishments, the sequence of carcass sponging was not being followed properly. 
In two of two establishments, this is a repeat deficiency. 

¤	 Microbiology methods in-use tended to be based on standard methods. However, some 
laboratories are modifying standard methods and are not strictly adhering to standard 
protocols. Modifications to standard methods are not acceptable. This is a repeat 
deficiency from the May 2001 audit. 

Species Verification Testing 

At the time of this audit, Italy was required to test product for species verification. Species 
verification testing was not being conducted in eight establishments (5L, 41L, 92M/S, 160L, 
205L, 335L, 363L, and 989L). Species testing is required in any establishment that is 
approved to ship product to the U.S. This testing is required on products that are not readily 
identifiable as to source (i.e., any product that does not consist of a whole, intact muscle such 
as cooked sausage product or chopped and formed ham product). 

Listeria monocytogenes Testing 

Establishments producing ready-to-eat products are required to reassess their HACCP plans 
to determine if Listeria monocytogenes should be considered as a hazard reasonably likely to 
occur. All 34 processing establishments that were reviewed on-site produce ready-to-eat 
products and had not amended their HACCP plans to include Listeria monocytogenes as a 
hazard reasonably likely to occur. 

Monthly Reviews 

The internal review program was applied equally to both export and non-export 
establishments. Internal review visits were both announced and not announced in advance, 
and were conducted, at times by individuals and at other times by a team of reviewers. These 
reviews were being performed by the regional or local officials, and were all veterinarians. 
The records of audited establishments were kept in the inspection offices of the individual 
establishments, and copies were also kept in the regional and provincial offices. 

In some establishments, only two or three reviews are conducted each year instead of 
monthly as required by FSIS. However, as stated earlier, the MOH has pledged to acquire 
the staff and resources to begin conducting monthly reviews of all certified establishments. 
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Inspection System Controls 

The following deficiencies were noted. 

¤	 In eight establishments, periodic supervisory visits were not performed monthly. Only 
two to four internal reviews were conducted per year by the local officials and/or by the 
veterinarian assigned to different establishments in the same area. This is a repeat 
deficiency from the May 2001 audit. 

¤	 In 11 establishments, edible and inedible product containers were not identified to 
prevent possible cross-contamination/cross-utilization in the boning room, ham-slicing 
rooms, ham salting rooms, and processing rooms. In two of 11 establishments, this is a 
repeat deficiency from the May 2001 audit. 

¤	 In two establishments, incorrect labels were used. For example, in one establishment a 
statement on the label of Leonardo Ham declares that the hams used are from Italy, when 
the hams were actually imported from Denmark. In another establishment, the label 
approval indicates the European Union number instead of one approved for the U.S. 

Exit Meeting 

The exit meeting was conducted at the Ministry of Health in Rome, on December 19, 2001.

The participants from Italy were Dr. Silvio Borrello, Dirigente II Livello- Direttore Ufficio

VIII, Department of Food Nutrizion and Public Veterinary Health (DANSPV); Dr. Pietro

Noe, Veterinario Dirigente I Livello-Ufficio VIII; Dr. Angelo Di Donato, Veterinario

Dirigente I Livello, Ufficio III; Dr. Alessandra Di Sandro, Veterinario Dirigente I Livello,

Ufficio VIII; Dr. Alessandro Cascone, Veterinario Dirigente I Livello, Ufficio VIII; Dr. Lidia

Cecio, Veterinario Dirigente I Livello, Ufficio VIII; Dr. Raffaella Augelli, Veterinario

Coadiutore Ufficio VIII; Dr. Ornella Pinto, Veterinario Dirigente I Livello, Ufficio VIII;

Dr. Pierantoni Marco, Assessorato Alla Sanita, Regione Emilia Romagna; Dr. Duratti

Giuseppe, Assessorato Alla Sanita, Regione Friuli Venezia Giulia; Dr. Sigismondi Mariano,

Assessorato Alla Sanita, Regione Lazio; Dr. Giorgioni Adriano, Assessorato Alla Sanita,

Regione Lazio; Dr. Clare Norman, Assessorato Alla Sanita, Regione Lazio; Dr. Filippo

Castoldi, Assessorato Alla Sanita, Regione Lombardia; Dr. Guglielmo D’ Aurizio,

Assessorato Alla Sanita, Regione Marche; Dr. Baronti Omelio, Assessorato Alla Sanita,

Regione Toscana; Dr. Riccardo Galesso, Assessorato Alla Sanita, Regione Veneto;

Dr. Migrelli Arrigo, Istituto Zooprofilattico Della Lombardia E Dell’ Emilia; Dr. Silvamo

Moca, Istituto Zooprofilattico Dell’ Umbria E Delle Marche; Dr. Decastelli Lucia, Istituto

Zooprofilattico Del Piemonte Della Liguria E Della Valle D’ Aosta and

Ms. Marina Paluzzi, Interpreter.


The United States government participants were Dr. Faizur R. Choudry, International Audit

Staff Officer, TSC, FSIS; Dr. Oto Urban, International Audit Staff Officer, TSC, FSIS;
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Dr. Ghias Mughal, Branch Chief, International Review Staff, FSIS; Ms. Ann Murphy, 
Agricultural Attaché, United States Embassy, Rome, and Mr. Franco Regini, Agricultural 
Specialist, Foreign Agricultural Service, United States Embassy, Rome. 

The auditor explained to the GOI inspection officials that their inspection system was audited 
in accordance with the European Union/United States Veterinary Equivalence Agreement 
(Agreement). The auditors audited the meat inspection system against European 
Commission Directives, specifically (1) Council Directive 64/433/EEC of June 1964, (2) 
Council Directive 96/23/EC of April 29, 1996, and (3) Council Directive 96/22/EC of April 
29, 1996. These three directives have been declared equivalent under the Agreement. In 
areas not covered by these directives, such as the requirement for daily inspection in 
processing establishments, the requirement for humane handling and slaughter of animals, 
the handling and disposal of inedible and condemned materials, and the requirement for 
species verification testing, the auditors audited against FSIS requirements and equivalence 
determinations, including the Pathogen Reduction/HACCP requirements. These 
requirements include regulations on HACCP, SSOP, and E. coli and Salmonella testing. 

The following topics were discussed: 

1.	 The lack of daily inspection coverage in establishments producing products for export to 
the U.S. 

2.	 Inadequate inspection system controls, including the denaturing of condemned or 
inedible products, enforcement of humane slaughter laws, use of inspection procedures to 
check for disease, and carcass and offal inspection requirements. 

3.	 Instances of actual product contamination and instances of the potential for direct product 
contamination. 

4. The lack of monthly supervisory reviews of most certified establishments. 
5.	 The continuing problems with the implementation and maintenance of SSOP in certified 

establishments. 
6.	 The continuing problems with implementation and maintenance of HACCP systems in 

certified establishments. 
7. Deficiencies in the Salmonella sampling and testing program. 
8. Deficiencies in Italy’s microbiological laboratory testing programs. 
9. The lack of testing for species verification. 
10. Deficiencies in the Instituti Zooproficlattici Sperimentali residue laboratories in Torino 

and Brescia concerning the laboratories’ quality assurance programs. 
11. The supervisory structure above the level of official veterinarian in the establishment is 

weak at best. 

Ministry of Health officials stated that they would take the necessary steps to ensure that 
corrective actions and preventive measures are taken to address the noted deficiencies. 
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CONCLUSION 

The Italian meat inspection system has major deficiencies, which demonstrate a lack of 
government oversight as evidenced by the findings presented in the report. However, a few 
improvements were observed in individual establishments’ HACCP and SSOP programs. 

The auditors found sanitation and other conditions to be so serious in four establishments that 
the establishments were delisted by the GOI. The auditors found significant problems in five 
establishments, which were then designated as marginal/re-review. 

The GOI meat inspection officials stated that they would ensure prompt compliance. 
However, these assurances have been given previously at the conclusion of the May 2001 
and September 2000 audits yet few, if any, corrective actions have been taken to date. 

Dr. Faizur R. Choudry (signed)Dr. Faizur R. Choudry 
International Audit Staff Officer 

ATTACHMENTS 

A. Data Collection Instrument for SSOP

B. Data Collection Instrument for HACCP Programs

C. Data Collection Instrument for Generic E. coli testing. 

D. Data Collection Instrument for Salmonella Testing

E. Laboratory Audit Forms

F. Individual Foreign Establishment Audit Forms

G. Written Foreign Country’s Response to the Draft Final Audit Report (no comments


received) 

20




Attachment A 
Data Collection Instrument for SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the U.S. domestic inspection program. 
The data collection instrument contained the following statements: 

1. The establishment has a written SSOP program. 
2. The procedure addresses pre-operational sanitation. 
3. The procedure addresses operational sanitation. 
4.	 The pre-operational procedures address (at a minimum) the cleaning of food-contact 

surfaces of facilities, equipment, and utensils. 
5. The procedure indicates the frequency of the tasks. 
6.	 The procedure identifies the individuals responsible for implementing and maintaining 

the activities. 
7.	 The records of these procedures and any corrective action taken are being maintained on 

a daily basis. 
8. The procedure is dated and signed by the person with overall on-site authority. 

The results of these evaluations were as follows: (see next page) 
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    Est. #

1.Written
program
addressed

2. Pre-op
sanitation
addressed

3. Oper.
sanitation
addressed

4. Contact
surfaces
addressed

5. Fre-
quency
addressed

6. Respons-
ible indiv.
Identified

7. Docu-
mentation
done daily

8. Dated
and signed

5-L       �       �       �       �       �       �       �       �
23-L       �       �       �       �       �       �       �       �
25-L       �       �       �       �       �       �       �       �
41-L       �       �       �       �       �       �       no       �
90-L       �       �       �       �       �       �       no       �
92 M/S       �       �       �       �       �       �       �       �
151-L       �       �       �       �       �       �       �       �
160-L       �       �       �       �       �       �       �       �
172-L       �       no       �      �       �       �       no       �
205-L       �       �       �       �       �       �       �       �
272 M/S       �       �       �       �       �       �       �       �
304 M/S       �       �       �       �       �       �       �       �
312 M/S       �       �       �       �       �       �       �       �
316-L       �       �       �       �       �       �       �       �
335-L       �       �       �       �       �       �       �       �
363-L       �       no       no       �       �       �       �       �
368-L       �       �       no       �       �       �       �       �
442-L       �       �       �       �       �       �       �       �
476-L       �       �       �       no       �       �       no       �
480-L       �       �       �       �       �       �       no       �
492-L       �       �       �       �       �       �       no       �
500-L       �       �       �       �       �       �       no       �
513-L       �       �       �       �       �       �       �       �
514-L       �       �       �       �       �       �       �       �
550-L       �       �       �       �       �       �       �       �
586-L       �       �       �       �       �       �       �       �
632-L       �       �       �       �       �       �       �       �
643 M/S       �       �       �       �       �       �       �       �
649-L       �       �       �       �       �       �       no       �
683-L       �       �       �       �       �       �       no       �
688-L       �       �       �       �       �       �       �       �
714-L       �       �       �       �       �       �       �       �
720-L       �       �       �       �       �       no       �       �
744-L       �       �       �       �       �       �       no       �
758-L       �       �       �       �       �       �       �       �
791 M/S       �       �       �       �       �       �       �       �
989-L       �       �      no       �       �       no       no       �
1170-L       �       �       �       �       �       �       no       �
1217-L       �       �       �       �       �       �       �       �
1223-L       �       �       �       �       �       �       �       �



Attachment B 
Data Collection Instrument for HACCP Programs 

Each of the establishments approved to export meat products to the U.S. was required to have 
developed and implemented a Hazard Analysis and Critical Control Point (HACCP) system. Each of 
these systems was evaluated according to the criteria employed in the U.S. domestic inspection 
program. The data collection instrument included the following statements: 

1. The establishment has a flow chart that describes the process steps and product flow. 
2.	 The establishment has conducted a hazard analysis that includes food safety hazards 

likely to occur. 
3. The analysis includes the intended use of or the consumers of the finished product(s). 
4.	 There is a written HACCP plan for each product where the hazard analysis revealed one or more 

food safety hazard(s) reasonably likely to occur. 
5.	 All hazards identified in the analysis are included in the HACCP plan; the plan lists a CCP for 

each food safety hazard identified. 
6.	 The HACCP plan specifies critical limits, monitoring procedures, and the monitoring frequency 

performed for each CCP. 
7. The plan describes corrective actions taken when a critical limit is exceeded. 
8. The HACCP plan was validated using multiple monitoring results. 
9.	 The HACCP plan lists the establishment’s procedures to verify that the plan is being effectively 

implemented and functioning and the frequency for these procedures. 
10. The HACCP plan’s record-keeping system documents the monitoring of CCPs and/or includes 

records with actual values and observations. 
11. The HACCP plan is dated and signed by a responsible establishment official. 
12. The establishment is performing routine pre-shipment document reviews. 

The results of these evaluations were as follows: (see next page) 
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  Est. #

 1. Flow
diagram

2. Haz-
ard an-
alysis
conduct
-ed

3. Use
& users
includ-
ed

4. Plan
for each
hazard

5. CCPs
for all
hazards

6. Mon-
itoring
is spec-
ified

7. Corr.
Actions
are des-
cribed

8. Plan
valida-
ted

9. Ade-
quate
verific.
proced-
ures

10.Ade-
quate
docu-
menta-
tion

11. Dat-
ed and
signed

12.Pre-
shipmt.
doc.
review

5-l     no     �     �     �     �     no     �     �      �     no     �     �
23-l     �     �     �     �     �     �     no     �     �     �     �     �
25-l     �     �     �     �     �     �     �     �     �     �     �     �
41-l     �     no     �     �     �     no     �     �     no     �     �     �
90-l     �     �     no     �     �     �     �     �     �     �     �     �
92ms     �     �     �     �     �     �     �     no     no     �     �     �
151-l     �     �     �     �     �     �     �     �     �     �     �     �
160-l     �     �     �     �     �     no     no     no     no     no     �     no
172-l     no     no     �     �     �     no     no     no     no     no     �     �
205-l     �     �     �     �     �     �     �     no     no     �     �     �
272ms     �     �     �     �     �     �     �     �     no     �     �     �
304ms     �     �     �     �     �     �     no     no     no     �     �     �
312ms     no     no     �     �     �     no     no     �     no     �     �     �

316-l     �     �     �     �     �     �     �      �     �     �     �     �
335-l     no     �     �     �     �     no     �     no     no     �     �     �
363-l     �     no     �     no     �     no     �     no     no     �     �     no
368-l     �     �     �     �     �     no     no     �     no     �     �     �
442-l     �     no     �     �     �     �     no     no     no     no     �     �

476-l     �     no     �     �     �     �     �     �     �     �     �     �
480-l     �     no     �     �     �     �     no     �     no     �     �     �
492-l     �     �     �     �     �     �     �     �     �     �     �     �
500-l     no     no     no     �     �     no     no     no     no     no     �     �
513-l     �     �     �     �     �     �     �     �     �     �     �     �
514-l     �     �     �     �     �     �     �     �     �     �     �     �
550-l     �     no     �     no     �     �     �     no     �     �     �     �
586-l     no     no     �     �     �     �     �     �     no     �     �     �
632-l     �     �     �     �     �     �     �     �     �     �     �     �
643ms     �     �     �     �     �     no     no     no     no     �     �     �
649-l     �     �     �     �     �     no     no     �     �     �     �     �
683-l     �     �     �     �     �     �     �     �     �     �     �     �
688-l     �     �     �     �     �     �     �     �     �     �     �     �
714-l     �     �     �     �     �     �     �     �     �     �     �     �
720-l     �     no     �     �     �     �     �     no     no     �     �     �
744-l     �     �     no     �     �     �     no     �     �     �     �     �
758-l     �     �     �     �     �     �     �     �     �     �     �     �
791ms     �     �     �     �     �     �     �     no     no     �     �     �
989-l     �     no     no     no     no     no     no     no     no     no     �     no
1170-l     �     �     �     �     �     �     �     �     �     �     �     �
1217-l     �     �     �     �     �     �     �     �     no     �     �     �
1223-l     �     �     �     �     �     �     �     �     �     �     �     �



Attachment C 

Data Collection Instrument for Generic E. coli Testing 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
generic E. coli testing were met, according to the criteria employed in the U.S. domestic 
inspection program. The data collection instrument contained the following statements: 

1. The establishment has a written procedure for testing for generic E. coli. 

2. The procedure designates the employee(s) responsible to collect the samples. 

3. The procedure designates the establishment location for sample collecting. 

4. The sample collection is done on the predominant species being slaughtered. 

5. The sampling is done at the frequency specified in the procedure. 

6.	 The proper carcass site(s) and/or collection methodology (sponge or excision) is being 
used for sampling. 

7.	 The carcass selection is following the random method specified in the procedure or is 
being taken randomly. 

8.	 The laboratory is analyzing the sample using an AOAC Official Method or an 
equivalent method. 

9.	 The results of the tests are being recorded on a process control chart showing the 
most recent test results. 

10. The test results are being maintained for at least 12 months. 

Est. # 

1.Writ-
ten pro­
cedure 

2. Samp­
ler des­
ignated 

3.Samp-
ling lo-
cation 
given 

4. Pre­
domin. 
species 
sampled 

5. Samp­
ling at 
the req’d 
freq. 

6. Pro-
per site 
or 
method 

7. Samp­
ling is 
random 

8. Using 
AOAC 
method 

9. Chart 
or graph 
of 
results 

10. Re­
sults are 
kept at 
least 1 yr 

92 ms � � � � � � � � � � 
272ms � � � � �  no  no � � � 
304 ms � � � � �  no  no � � � 
312 ms � � � � � � � � � � 
643ms �  no � � � �  no � � � 
791 ms � � � � � � � � � � 

6. Sequence for hog carcass sample site was belly, ham, jowl instead of ham, belly, jowl. 
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Attachment D 

Data Collection Instrument for Salmonella Testing 

Each slaughter establishment was evaluated to determine if the basic FSIS regulatory 
requirements for Salmonella testing were met, according to the criteria employed in the U.S. 
domestic inspection program. The data collection instrument included the following 
statements: 

1. Salmonella testing is being done in this establishment. 

2. Carcasses are being sampled. 

3. Ground product is being sampled. 

4. The samples are being taken randomly. 

5.	 The proper carcass site(s) and/or collection of proper product (carcass or ground) is being 
used for sampling. 

6. Establishments in violation are not being allowed to continue operations. 

The results of these evaluations were as follows: 

Est. # 
1. Testing 
as required 

2. Carcasses 
are sampled 

3. Ground 
product is 
sampled 

4. Samples 
are taken 
randomly 

5. Proper site 
and/or 
proper prod. 

6. Violative 
est’s stop 
operations 

92 M/S � �  N/A � � � 
272 M/S � �  N/A  no  no � 
304 M/S � �  N/A  no  no � 
312 M/S � �  N/A � � � 
643 M/S � �  N/A � � � 
791 M/S � �  N/A � � � 

5. Sequence for hog carcass sample site was belly, ham, jowl instead of ham, belly, jowl. 

NOTE: Establishment personnel were collecting the samples under the direct supervision of 
GOI inspection officials. 
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Laboratory: Istituti Zooprofilattico, Ancona 

Addws: Sezione Diagnostiche 
60100 ANCONA 
Via Cupa di Posatora, Italy 

Date of Visit: 11/29/01 

Reviewer: Dr. W a s  Mughal 

ForeignMicial: Dr.Donatella OttaViani, Director, Food Microbiology 

Findings: There was no US approved slaughter plant in the Region, however, there was 
an approved processing plant at the time of the visit . Samples from this plant are 
analyzed at this laboratory. All samples are given to the analyst are anonymous, 
therefore the analyst is unaware of the origin of the sample. Director saidthat laboratory 
will request the ASL to mark US samples in futureand will use IS0 methods for analysis 
of these samples. 

Methodology used: 

Lisieria mowugenex Use a modification of IS0 11290-1 method, reference ISS 
procedure and ISTITAN 96/3. lltis is a repat$ndng 

salmonella: Not strictly adhering to any single standard method,although 
reference IS0 6579, Italian Law and site the FDA Bacteriological Analytical Manual 
@AM) verbally. IS0 method used is modified and is certified by AFNOR.They mn an 
immunmsay screen “FOSSEIA”that is AOAC-perfornnancebased. 
?%isis a repdBding.  

Generic E. colz: UseBiomerieux”Co1i-ID” mrthod which has beenvalidated by 
AFNOR. This is a repatf idng.  

Use of Control Organisms: Do not routinely run knownbaaedcontrol organisms 
concurrently with batches of samples to validate test runs. They will soon start this check 
sample program. This is a repat$ndng 





Laboratory: Istituto Superioredi Sanita (ISS) 

Address: 	 Vide Regis Elena 299 
00161, Rome, Italy 

Date of Visit: 11/30/01 

hvimer: Dr.GhiasMughal 

Foreign Official: Dr. Pa010 Aureli, Director, Food Microbiology 


This institute serves as an authority and reference laboratory for all other Istihrti 

Zooprofilattici.It is the technical and scientificbody of the Italian NationalHealth 

Service for mattersrelating public health and is responsible for public health research 

experiments, and training. 

ISS does not test product samples from any US approved plants. 


Methodologyused : 

salmonella: Use National Italian method UNI EN 12824 

Generic E. Coli: Use National Italian Method U59132360 (MPNmethod using 
modified laurel-sulfate tryptose broth with MUG) 

Listeria momcytogems: Use IS0 method# 11290-1 

Use of Control Organisms:Do not routinely run knownbacterial amtrol organisms 
concurrently with batches of samplesto validate test runs. 
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Laboratory: Istituto Zooprofilattico 

Address: 	 Via Castelpulci 
50010 SanmartinoallaPalma 
Florence, Italy 

Date of Visit: 12/3/01 

Reviewer: Dr. Ghias Mughal 

Foreign Official: Dr. Paola Marconi, Director, FoodMicrobiology 

There is no US approved slaughter house in the area. However, there are some processed 
product establishments near by. Laboratory is not aware if samples are from US certified 
plants. Laboratory hasbeen accredited by SINALand have one external audit annually. 

Methodology used : 

Listeria monaylogenes: Use a modification of IS0 method ## 11290-1. Thiswas a 
repatfinding. 

Salmonella: Previously they were using IS0 method # 6579 which hasbeen 
modified. Laboratory conserves agar plates by strealung secondary enrichment to only 
onehalfof the agar plate, rather than using a whole plate for each secondary enrichment 
broth culture. Appears to have been corrected 

Generic E. Colz: 
AFWOR. 

Use Biomeriux “Coli ID”method which has beenvalidated by 

Use of Control Organisms: Therehas beem improvement in this area since last audit. 
They have started using control organismswith some batches. Also,improvement was 
observed in the check sample program. 



-- 
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Laboratory: Istituto Zooprofilattico, Perugia 
Address: Sede Centde 

0610 Perugia 
Via G. Salvemini, Perugia Italy 

Date of Visit: 1214101 

Reviewer: Dr.GhiasMughal 

Foreign olfficial: Dr. Moca Silvano ,Director,Quality Control 

There is no US approved slaughter house in the area. However, there are some processed 
products establishments nearby. Laboratory processes samples &om US certified plants. 
Laboratory. 

Accreditation: SINAL, have oneexternal audit annually. 

Methodology used: : Testing procedures for Listeria momytogenes, saZmomZla, and 
generic E. coZi is similar to the Institute in Ancona. 

Listeria monaytogenes: Use a modification of IS0 method# 11290-1 in combination 
with a VIDM ELISA screening test. 

SuZmoneZZa: Using IS0 method# 6579 in combinationwith VIDAS ELISA screening 
test. This method has an AFNOR validation, however, it is not used at FSIS laboratories. 

Generic E. CoZi: UseBiomeriux “Coli ID”method which hasbeen validated by 
AFNOR. 

AZZ ofthe above are repeatfldngs. Director of Quality Control Program indicated that 

he has no problem using methods acceptable to FSIS but he needs instructions fkom the 

Ministry of Health to do so. 


Usc of ControlOrganisms:Donot routinely run known bacterial control organisms 
concurrently with batches of samples to validate test runs. 





Laboratory: Istituto Zooprofilattico, Modena 
Address: Via E. Diena 16 

41100 Modena, Italy 

Date of Visit: 12/5/01 

Reviewer: Dr.GhiasMughal 

Foreign Official: Dr. Stefan0 Bassi, Director. 


Receives samples &om US approved slaughter and processing plants. Samples are 

brought to the laboratory by employees of ASL in automobiles, are coded in the receiving 

area and sent to the technician as anonymous samples. This is normalprocedure in all of 

the Italian government laboratories. 

Laboratory has been accredited by SINAL in May 2001. 


Listeria monaytogenes: Use an internally done modification of IS0 method # 11290-1. 


salmonella: Using IS0 method ## 6579 which has been internally modified. 


Generic E. Colz: Previously were using a modification of AOAC-IS0 method # 991-

14. Seemsto have recently started using this IS0 method Without modification. 

Use of Control Organisms:Do not routinely run known bacterial control organisms 
concurrently with batches of samplesto validate test runs. 



! 
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Laboratory: Istituto Zooprofilattico, Montova 
Address: StnadaCirconvallazione Sud 21/A 

46100 Montova, Italy 

Date of Visit: 12/7/01 

Reviewer: Jh.GhiasMughal 


Foreign Official: Dr.Car10 Rosignoli, Director General. 


Receives samples from US approved slaughter and processing plants. Samples are 

brought to the laboratory by employees of ASL in automobiles, are coded in the receiving 

area and sent to the technician as anonymoussamples. This is normal procedure in all of 

the Italian government laboratories. 

Laboratory has been accredited by SINAL. 


MethodoIogy used: 

Listeria nzonwytogems: Use an internally done modification of IS0 method # 11290-1. 

SalnzoneZh: Using IS0 method # 6579 which hasbeen internally modified. 

GenefieE. CoZi: Use a modification of AOAC-IS0 method # 991-14.Have recently 
started using this IS0 method without modification. 

Use of Control Organisms: Do not routinely run knownbacterial control organisms 
concunently with batches of samples to validate test runs. 



! 




Laboratory: Istituto Zooprofilattico, Torino 
Address: Sede Centrale 

10154 Torino, 
Via Bologna 148, Italy 

Date of Visit: 12/12/01 

Reviewer: Dr.WasMughal 

Foreign M i i a l :  Dr. S. Andrvetto, Director General. 


Receives samples fkom US approved slaughter and processing plants. Samples are 

brought to the laboratory by employees ofASL in automobiles, arecoded in the receiving 

area and sent to the technician as anonymous samples.This is normal procedure in all of 

the Italian government laboratories. 

Laboratory has been accredited by SINAL. 


Methodology Used: 

Listeria monocytogenes: Use AFNOR method VO8-055 which appears to be similar to 

IS0 method # 11290-1. 


salmonella: Using AFNORmethod VO8-052 which appears to be similar IS0method # 

6579. Also use a ELISA W A S  screeningmethod. 


GenericE. Coli: Use a drafl IS0 method which will become a standard Italian method 

(Italian UNI ) in 2002. 

Director of the laboratoryindicatedthat she has no problem using methods acceptableto 

FSISbut he needs instructionsfiom the Ministry of Health to do so. 


Use of ControlOrganisms.Donot routinely runknownbacterial controlorganisms 

coM;uTTenfywith batches of samplesto validate test runs. 
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Laboratory: Istituto Zooprofilattico, Brescia 
Address: 	 Sede Centrale 

25124 Brescia, 
Via A. Bianchi 7, Italy 

Date of Visit: 12/13/01 

Reviewer: Dr.Ghias Mughal 

Foreign Official: ProE Lodetti Ezio, Director General. 


There areUS approved slaughter and processing plants in the area but the Quality 

Control Manager said they do not routinely run samples fromUS Plants .Most ofthese 

samplesare processed at the Montova and Cremona laoratories. Samplesarebrought to 

the laboratory by employeesof ASL in automobiles, are coded in the receiving area and 

sent to the technician as anonymous samples. This is normal procedure in all of the 

Italian government laboratories. 

Laboratory has been accredited by S I N K .  


Methodology used:. 

Listeria momcytogenes: Use an inhouse modification of an IS0 method which had been 
validated internally. This is a repeatjidng 

SaZmoneZZa: Using a modification of IS0 method ## 6579 which has been internally 
validated. T;hisis a repeatjidng 

Generic E. Coli: Use an internally developed method . Repeatfinding. 

None of these methods have been sent to FSIS for equivalent determination. 

Use of Control Organisms:Do not routinely run known bacterial control organisms 
concurrentlywith batches of samplesto validate test runs. 





Laboratory: Istituto Zooprofilattico, Rome 
Address: Sede Centrale 

00178CAPANNELLE (Roma), 
Via Appia Nuova 141 I, Italy 

Date of Visit: 12/17/01 

Reviewer: Dr.GhiasMughal 

Foreign Official: Dott. Nazareno Brizioli,Director General. 

This laboratory analyses samples fiom plmts approved for export to US.Generally 
samples are anonymous, however, sometimes they are marked ascVSA-plant” 

Laboratory has been accredited by SINAL,have one external audit annually. 

Methoddgy Used: 

Listeria monaytogens: Use EN method 45001 at present but will change to IEC 17025 
in near future . Will validate this mehtod and sent to FSIS for equivalence determination. 

Salmonella: Use IS0 method # 6579. 

Generic E. Coli: Use AFNOR “coli ID milieu” method. 

Director of Quality Control Program indicated that he hasno problem using methods 
acceptable to FSISbut he needs instructions fiom the Ministryof Health to do so. 
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Pre-boning trim 51
A Imports 81 

-
a2Boneless meat reinspection 'b  HACCP A 

-
lngredients identif icatan j 5i 
Control of restricted ingredients 1'1 I 
20-2 111 ~ 0 1 .wnicn MAY BE USED UNTIL ExnAusTEo. Oalgnsd on PaFORM PRO Sohwre bv Ddrina 



E ~ ~ .  

I REVIEW DATE I ESTABLISHMENT NO. AND NAME I CITY 

FOREIGN PLANT REVIEW FORM 12/07/01 2 5 - ~
(reverse) Tosini Pi0 SPA Industria Prosciutti ITALY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faizur R. Clioudry Dr. Borrello & Dr. Lidia Cecio 1 ACCCptsbl* 0Reqmew

Acceptable/ 0&ldCCWab(C 

07. 	Gaps at the hcxtonn o f  (lie door to debning room and raw liani receiviiig rwni were not sealed properly to prevent (lie entrance o f  
rodents and otlier vemiin. Establisluiient ofticials ordered correction. 

3I .  Product that contacted the floor was not reconditioned in a sanitary nianner before being added to the edible product and facility 
for reconditioning drop meat was inadequate such as designated area with adequate light. Establislinient officials ordered correction 
immediately. 

34. 35. GO1 meat illspectioil ofticials were not adequately nioiiitoring/verifyiiig tlie adequacy aid effectiveness o f  tlir pre-operational 
and operational sanitation SSOP. Tlie daily pre-operational sanitation monitoring was perfomied once a year. 

43. Inedible product was riot denatured/decluracterizedor under security before shipping for rendering. 

76 A. The FSIS auditor could find little evidence that tlie official veterinarian in charge of the establislinient wa5 accountable to  higlier 

levels of supervision by the central meat inspection authority. It was not clear wlio would be responsible for (lie implementation of 

corrective actiom in the event that the official veterinarian’s perfomlance did not meet requirements. 

B. GO1 meat inspection officials were not providing daily adequate inspection coverage. Inspector was visiting establislinient once a 

week (the establisluient operates five days a week). The duration of the visits was between one to two hours 


NOTE: Tlir deficiencies listd ahove were not identified by either estahlisliriieiitor iilspection personnel. Corrective action w u  IHM 


initiated until the need was identified by the FSIS auditor. 




-- 

--- 

-- 

U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME ClTY 
FOOD SAFETY AND INSPECTION SERVICE 

INTERNATIONAL PROGRAMS Zola Predosa (ER)
Est. 41-L COUNTRYFOREIGN PLANT REVIEW W R h 4  I 11'27'01 I

I 
Alcisa SPA 

/ITALY 
I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
0
Dr. Faizur R .  Clioudry ' Dr. Pieraiitoiii & Dr. Milalie Acceptable/

Acceptable Re.,evnw Unacceptaue 

- _ _ _ _ _ _ - - -
' 28 

ross contamination prevention I A 
__ - -	 __ 

29
quipment Sanitizing A 

-
30
roduct handling and storage A 

roduct reconditioning 31 
A 

roduct transportation 32 
A 

ffective maintenance program 33 
A 

reoperational sanitation 

Iperational sanitation 

Vaste disposal 

wimal identification 37
0 

intemortem inspec. procedures 
____~ . . _ _ _ _  

intemortem dispositions 

4umane Slaughter 1 
'ostmortem inspec. procedures 

Zondemned product control 

qestricted product control 
453eturned and rework product N 

4 6Sesidue program compliance 0 
47Sampling procedures 0 

Residue reporting procedures 1 "& 
Approval of chemicals, etc. I '1 

I 50Storage and use of chemicals ' A  
___ - ._~_ _--

4. PROCESSEO PRODUCT CONTROL 

Pre-boning trim ! 'b 
Boneless meat reinspection 1 st) 
Ingredients identification 

Control of restricted ingredients 
20-2 (1 11901. WHICH MAY BE USE0 UNTIL EXHAUSTED. 

55 


A 
_ _  
5 6  

A 
-
57 

A 
-
58 

A 

59
0 
-
60 

A 

61 
A -

62 
A 

~ 

63 
A 

__ 
64
0 

__ 
65
0 

6 6
0 
-
67 
0 

__ 
68

0 

__ 
69
0 

70 
0 

-

ormulations 

ackaging materials 

aboratory confirmation 


abel approvals 


'pecial label claims 


ispector monitoring 


'rocessing schedules 


'rocessing equipment 


'rocessing records 


Impty can inspection 


:illing procedures 


:ontainer closure exam 


nterim container handling 


'ost-processing handling 


ncubation procedures 


'recess. defect actions -- plant 


0 1Water potability records A 
~ 

Chlorination procedures 

Back siphonage prevention IO3A 

Hand washing facilities 

0 6Establishments separation 

Pest --no evidence 	 1 O i 1  
0 8

Pest control program A 

09
Pest control monitoring A 


Temperature control 


Lighting 


Operations work space 


Inspector work space I 'b 

I 

14
Ventilation A 

Facilities approval 

Equipment approval 

17Over-product ceilings A 

18Over-product equipment A 

19Product contact equipment A 

2 0Other product areas (inside) A 

21Dry storage areas A 

Antemortem facilities 1
~ 

2& 

Welfare facilities j 2:\ 
1__ 

Outside premises I 2:\ 
(cl PRODUCT PROTECTION & HANDLINQ 

~~~ ~ 

Personal dress and habits 25 
A 

26Personal hygiene practices A 

Sanitary dressing procedures 27
0 

'rocessing control -- inspection 

5. COMPLIANCEECON. FRAUD CONTROL 

72 
A 

I 71 
I 7oA 

I 7b
I1 7a 

i 80 
i A 

-xport product identification 

nspector verification 

Export certificates 

Single standard 

Inspection supervision 

Control of security items 

Shipment security 

Species verification 

"Equal to" status 

Imports 

HACCP 

I
Designedon PafORM PRO Software by D d r n a  



REVIEW DATE ESTABLISHMENT NO. AND NAME 

FOREIGN PLANT REVIEW FORM 11/27/01 pt.4 1 - ~  
(reverse) Alcisa SPA 

CITY 
Zola Predosa (ER) 
COUNTRY 
ITALY 

I 

NAME OF REVIEWER 
Dr. Faizur R. Clioudry 

I I 

NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Pierantoni & Dr. Milane ACCeptaHe nRe,ev~swAcceptable/ nUnaccwtable 

07. 	Gaps at the hottons of emergency door leading to processing r(x)ni were not sealed properly to prevent the entry o f  rodents and 
other vennin. Establislinient officials ordered correction ininirdiately. 

34, 35 a) The pre-operational and operational sanitation nionitoring deficiencies were not identified and any corrective/preventive 
measures taken were not documented by tlie establislmient personnel. Establislmient officials ordered correction inmediately . 
b) 	GO1nieat inspection officials were not adequately nioiiitoringlverifying tlie adequacy and effectiveness of the pre-operational 
sanitation SSOP. Inspector was perfomling pre-operational sanitation twice a month. 

43. Inedible product was not denatured/decharacterized or under security before shipping for rendering. 

76. 	The FSIS auditor could find little evidence that tlie official veterinarian in charge of tlie establislinient was accountable to liiglier 
levels of supervision by the central nieat inspection authority. It was not clear who would be responsible for tlie iniplenientation of 
corrective actions in the event that the official veterinarian's perfomiance did not meet requirenients. 

79. Species verification testing was not carried out as required by FSIS. 

82. Establislmient niet FSIS basic regulatory requirenients of HACCP prograni. The HACCP plan(s) did not address adequately the 
applicable regulatory requirements for iniplenientation: the l w r d  analysis had not been conducted or was not complete: there was not 
a critical h i i t  andlor nwnitoring frequency for each CCP; and the HACCP plan did not list the pn)cedurcs to verify effective 
iniplenientation and/or frequency of these procedures. 

NOTE: The deficiencies listed above were not identified by either establislmient or inspection personnel. Corrective action was not 

initiated until the need was identified by tlie FSIS auditor. 



-2A!zz--=m SeRVKx reiino 
11-21-01 Est. 90-L Greci E Folzani SPA 

FOREIGN PLANTREVIEW FORM 
1 I 

NAME OF REVIEWER NAME OF FOREIGN OFFKIAL 
Dr. Oto Urban Dr. Allodi Ccsarc 

A = AccepiaMe M = Marginally Acceptable . U = Unacceptable N = Not Reviewed 0 = Doesnot apply 
28 55 

1. CONTAMINATlON CONTROL Cross contamination prevention A Formulations 
A-

29

Equipment Sanitizing A 

Product handling and storage 33A 

Product reconditioning 31 
A 

Product transportation 32A 

(d) E!STABUSHMWT SANITATION PROGRAM 

(a1 BASIC ZSTABUSHMCNT FACILITIES 
56
Packaging materials 

A 

Laboratory confirmation 57 
A 

Label approvals 58 
A 

Special label claims 59 
0 

Inspector monitoring 60 
0 

Processing schedules 61 
0 

Processing equipment 6 2  
0 

Processing records 63 
0 

Empty can inspection 64 
0 

Filling procedures 65
0 

Container closure exam 66
0 

Interim container handling 67 
0 

Post-processing handling 68 
0 

Incubation procedures 69
0 

Process. defect actions - plant "0 
Processing control - inspection 'b 

5. coM~cMco(II.FRAm COMTIOC 

Inspector verification 
-
74

Export certificates A 
I 
IS


Single standard A 

I Inspection supervisiocl 'PI 
Control of security items 	 77 

A 

78
Shipment security A 

Species verification 73 
0 

I "Equal to- status I 
Iimports - r %  
HACCP 

I

I 

Water potability records 


Chlorination procedures 


Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest -no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


Inspector work space 


Ventilation 


Facnities approval 


Equipment approval 

~ 

0 1A 

'i 
'i 
04 


hl 

mA 

'a 
Tf 
09 

A 

'\ 
I 'i 
I 

Effective maintenance program 


Preoperational sanitation 


Operational sanitation 


Waste disposal 


2. O I S W �  CONTROC 

Animal identification 

Antemortem inspec. procedures 

33A 

14M 


35hl 

36

A 

370 


"o -
190 

a0 


'b 

42 

0 
43

U 


UA 


45A 

46

0 

470 

4a
0 

49

A 

so 

A 

so 
0 
52 

0 

53A 

'iAntemortern dispositions 

'iHumane Slaughter 

'iPostmortem inspec. procedures 

'iPostmortem dispositions 

'$ Condemned product control 

mi CONDCIK)E( OF warns EQUIPMENT Restricted product control 

Over-prduct ceilings 	 '2 Returned a d  rework product 

18
Overproduct equipment A 3. REsrwEcoMRoc 

Product contact equipment 'iResidue program compliance 


Other product areas (inside) mA Sampling procedures 


Dry storage areas 'iResidue reportingprocedures 


Antemortem facilities '$ Approval of chemicals, etc. 

Welfare facilities 

(cl PROWCT PROTECTION & HANOLING 

Personal dress and habits 

Personal hygiene practices 

Sanitary dressing procedures 

'iStorage and use of chemicals 

Pre-boning trim 


Boneless meat reinspectim 


'5 Ingredients identification 

'6 Contrd of restricted ingredients 



UMIC W I-V I Nu. mIv II~~..L 
Felino 

FOREIGN PLANTREVlEW FORM 11-21-01 Est. 90-LGreci E Folzani SPA 
(reverse) COUNTRY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. Allodi Ccsare 

COMMENTS: 

4 Waste receptacle cover is hand operated. Establishment will removc ttic cover from all wastc rcceptaclcs. 

8 [ ~ o c u t e r swere observed in all product processing/drying areas. Establishment officials will remove them from the product 
drying facilities. 

25 One employee was observed with not completely covercd street cloths. This deficiency was corrected by the establishmcnt 
management. 

34, 35 The SSOP pre-opcrational sanitation preventive action was missing. Tlic official inspector was performing pre-opcrational and 
operational sanitation once or twice a week. 

43 The inedible product was not denatured in this establishment. 

76. The FSIS auditor could find little evidence chat the official veterinarian in chargc of the establishment was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementarion of 
corrective actions in the event that the official veterinarian's performance did not meet requirements. 

82. The establishmen['s HACCP program met the basic rquuements. but the HACCP plan@)did not address adequately thc 
applicable regulatory requirements for implementation. 



~ u~~

U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AND INSPECTION SERVICE TavenierioINTERNATIONAL PROGRAMS _ _ - - - .- .-

Est. 92 MIS COUNTRYFOREIGN PLANT REVIEW FORM Funiagalli hidustria Aliiiientare S.P.A. ITALY 
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Acceptable/ nunacceptable~Dr. Faizur R. Clioudry Dr.Gridavilla,Dr. Borrello.Dr.Castoldi,Dr.Cecio ~ A 0RelevKw ~ ~ 

28 
1. CONTAMINATION CONTROL 3oss contamination prevention A 

55
xmulations [ A 

ackaging materials 

3boratory confirmation 
~~ 

sbel approvals 

pecial label claims I 
bspector monitoring 1 %  
rocessing schedules 

recessing equipment 

rocessing records 

mpty can inspection 

illing procedures 1";­
:ontainer closure exam 1 % 
iterim container handling 
-____ 

lost-processing handling 

ncubation procedures 

'recess. defect actions -- plant 

'rocessing control -- inspection I 'A 
~~ _____~ 

5. COMPLIANCEIECON. FRAUD CONTROL 

72fxport product identification A 

nspector verification 73 
A -

74!xport certificates A 

75jingle standard A 
-

76nspection supervision c 
7 7Eontrol of security items A 

78Shipment security A 

79Species verification I 
-

"Equal to" status 8:. 

81Imports 
a2

HACCP hl 

W q n d  on PaFORM PRO S c f t w ~ eby O d r i n a  

(a1 BASIC ESTABLISHMENT FACILITIES juipment Sanitizing 

.oduct handling and storage 

,oduct reconditioning 

32
-oduct transportation A 

(dl ESTABLISHMENT SANITATION PROGRAM 

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 

Sanitizers 

Establishments separation 

Pest --no evidence 

Pest control program 

Pest control monitoring 

Temperature control 

Lighting 

Operations work space 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

Over-product ceilings 

Over-product equipment 

Product contact equipment 

Other product areas (inside) 

Dry storage areas 

Antemortem facilities 

02 
0 

03 
A 

1 O4A 

06 
A 

0 7  
A 

09 
A 

10 
A 

I l a  

14 
A 

15 
A 

16 
A 

17 
A 

18 
A 

I ?I 
I mA
I 2:. 

i 22 
1 . 4  

ffective maintenance program 

reoperational sanitation 

lperational sanitation 

iaste disposal 

2. DISEASE CONTROL 

,nimal identification 
____.___ 

mtemortem inspec. procedures 


mtemortem dispositions 


lumane Slaughter 


'ostmortem inspec. procedures 


'ostmortem dispositions 


Zondemned product control 


Iestricted product control 


Ieturned and rework product 


3. RESIDUE CONTROL 
~ ~~ 

3esidue program compliance 

Sampling procedures 
-

3esidue reporting procedures 


Approval of chemicals, etc. 


33 
A 

35ni 

36 

I\ 

-
37 

A 
-
38 

A 
-
39 

A 
-
40 

A -
41 

U -
42 

A -
43
U 

-
44 

A 
-
45
N 
-

46 
A 

47 
A 
-

48 
A 

I O9A

1 50A 

____. 
23

Welfare facilities A 

24Outside premises \ A 

Personal dress and habits 25 
A 

Personal hygiene practices j '64 

27Sanitary dressing procedures 1 

Storage and use of chemicals 

4.  	PROCESSED PRODUCT CONTROL 

51Pre-boning trim A 

52Boneless meat reinspection C 

53Jngredients identification A 

Control of restricted ingredients 1 5: 
20-2 I 1  1i3OI. WHICH MAY BE USED UNTIL EXHAUSTED. 



1 REVIEW DATE I ESTABLISHMENT NO. AND NAME I CITY 
Tavenierio

FOREIGN WANT REVIEW FORM 11/19/01 J+.. 92 MIS(rcvcrsc) Funlagalli Industria A1inientare S.P. A. ITALY 
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faizur R. Clioudry Dr.Gridavilla,Dr.Borrello,Dr.Castoldi,Dr.Cecio L_x_)Accsprs~e 0Re+evlew

Acceptable/ nUnacceptable 

19. Meat grinding equipnieiit and band saw ready for use in the cold boning rwni were found with fat and pieces of nieat from 
previous days’ operation. Neither establislinierit tior GO1 nieat inspection officials took corrective action. 

34, 35. GO1 meat inspection officials were not adequately nloiiitoriliglverifying the adequacy and effectiveness of the pre-operational 
and operational sanitation SSOP. Inspector was performing pre-operational sanitation once a week. 

4 I .  Inspector was not incising and observing niandibular lympli nodes of hog heads. Tlie niesenteric lynipli nodes and spleen were not 
palpated as required in Council Directive 64/433/EEC of 26 June 1964. GO1 nieat illspection officials did not take any corrective 
actions. 

43. Inedible product was not denatured/decliaracterized or under security before shipping for rendering. 

76. Tlie FSIS auditor could tilid little evidence that tlie official veterinarini in charge o f  (lie estahlislinient was accountable to liiglier 
levels of supervision by the central nieat inspection authority. It was not clear wlio would be responsible for (lie iniplenientation of 
corrective actions in the event that the official veterinarian’s perfomiance did not nieet requirements. 

79. Species verification testing was not carried out as required by FSIS. 

82. Establislinient met FSIS basic regulatory requirements of HACCP pmgrani. The HACCP plan(s)did not address adequately the 
applicable regulatory requirenients for iniplenientation: the HACCP plan had not been validated using multiple monitoring results; and 
the HACCP plan did not list tlie procedures to verify effective iniplenientationand/or frequency of these procedures. 

NOTE: The deficiencies listed above were not identified by either establislmient or inspection personnel. Corrective action was not 
initiated until the need was identified by the FSlS auditor. 



12-07-01 Est. 151-LLeonciN ProsciuttiS.P.A. 
FQREKGN PLANTREVIEW FORM 

NAME OF-REVIEWER 
Dr.Oto Urtwr 

1. CONTAMINATION CONTROL 

(a)BASIC ESTABUSHMENT FACIUTICS 

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 


Sanitizers 


Establishments separation 


NAME Of  FOREIGN OfFIClAL 
Dr. Visentini 

Cross contamination prevention 

Equipment Sanitizing 

01A Product handling and storage 

ok Product reconditioning 

"& Product transportation 

0 4  
(di ESTABUSHMWT SANITATION PROGRAM 

COUNTRY 
Italy 

28 
A Formulations 55 

A-29 SGA Packaging materials 
A 

"M Laboratory confirmation 57
A 

3h Label approvals S8 
A 

3h Special label claims 59
0 

A Inspector monitoring 60 
0 

Effective maintenance program 'i Processing schedules 	 61 
0 

6 2Preoperationalsanitation "i Processing equipment 0 
I 
63
102 II Operational sanitation 1 3h1Processing records -0I


1 aA I
I 
Waste disposal 171 64 


I I I 
Empty can inspection 0 

Pest -no evidence 

Pest control program 

Pest control monitoring 

Temperature control 

Lighting 

Operations work space 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

&I co(uo(~(0~OF FAUUTES 

Ovec-product ceilings 

Ovec-product equipment 

09A 2. DISEASE CONTROL 
1 

'iAnimal identification 

11A Antemortem inspec. procedures 

65
Filling procedures

I 

37 


"0 

"o 


"o 

'b 
'& 
43
U 

UA 

460 

47 
0 

48 
0 

43A 

66
Container closure exam 0 

Interim container handling 670 

Post-processing handling 680 

Incubation procedures 690 

Process. defect actions -- plant 

Processing control -- inspection 'b 
6. C 0 M - m .  FRAU0 C O N m  

Export product identification 	 7i 
73

Inspector ver i f i t ion  A 

Expoct certificates 74 
A 

Single standard 75A 

Inspection supervision 	 'Pr 
77

Control of searity items A 

Shipment secuity 78A 

Species v e r i f i i o n  790 

"Equal to" status 80 
A 

810 
I 

82 . M

I 

'2 Antemortem dispositions 

'iHumane Slaughter 

'> Postmortem inspec. procedures 

'5 Postmortem dispositions 

'k Condemned product control 

Restricted product control 

17A Returned and rework product 

18
A 3. R E s t w E m o c  

'5 Residue program compliance 

Sampling procedures 

21A Residue reporting procedures 
u Approval of chemicals, etc. 

2iStorage and use of chemicals 

24 
4. PRROCESSED PROWCT CONTROL 

MUIPMENT 

Product contact equiQment 

Ottiex product areas finside) 

Dry storage areas 

Antemortem facilities 

Welfare facilities 

Outside premises 

(c) PROWCT f'R0TECTK)N L HANOLING 

Personal dress and habits 

Personal hygiene practices 

Sanitacy dressing procedures 

A 

Pre-boning trim 

InA IBoneless meat reinspection 
53Ingredients identification A 

ZY Control of restricted ingcedients "o 

0 



FOREIGN PLANTREVIEW FORM I **-07-01 I
I 

Est. 151-LLeoncini Prosciutti S.P.A. llldly(reverse) COUNTRY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. Viscntini 

30 Hair on scveral hams and product contacting walls in rlircc cases were obscrvcd in thrcc dryers. Thcrc was immediate corrcctivc 
action taken by die establishment managcmcnc. 

31 m e r e  was no written program for handling of dropped product in this cstablishmenc. These dcficicncics were scheduled for 
correction. 

34, 35 Thc government inspector was performing prc-opcrational sanitation once a week and opcrational sanitation once a wcck 

43 No identification of inedible melal boxcs wcre observed in die slicing room 

76aThe FSIS auditor could find little evidence that thc official veterinarian in charge of the establishment was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 
corrective actions in the event that ttic official veterinarian's performance did not mcct rcquircmcnts. 

76b Internal reviews were performed only four times per year. 

82. 	The establishment's HACCP program met the basic requirements, but thc HACCP plan(s) did not address adequately thc 
applicable regulatory requirements for implementation. A clear description of the risk of one of the CCPs was missing; 
escablishmmenc management agreed to re-write the section. 



--- - -  

US. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
INTERNATIONAL PROGRAMS Pienioiite 

FOREIGN PLANT REVIEW FORM 
11/20/01 E s ~ .160-L 

Raspini SPA 
COUNTRY 
ITALY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

FOOD SAFETY AND INSPECTION SERVICE 

Dr. Faizur R. Cl~oudry Dr. Albeno Maricuso & Dr. Voghera, Vet. IIc n A c c g l a w e  n-Accsptsble/ n-"nbCcgtawe 
II 

CODES (Give an appropriate code for each review item listed below) 
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply 

~ ~~ 

1. CONTAMINATION CONTROL 
-__ 

(a) BASIC ESTABLISHMENT FACILITIES 

zross contamination prevention z:j 

'roduct reconditioning 

'roduct transportation 

Id) ESTABLISHMENT SANITATION PROGRAM 
~ ~~~ 

Effective maintenance program 1 33A 
34reoperational sanitation ht 

Jaste disposal 

2. DISEASE CONTROL 
~~ 

mimal identification 


rntemortem inspec. procedures ;, 38
0 


~ ~~ 

internortern dispositions 


{umane Slaughter 


'ostmortem inspec. procedures 


Iondemned product control 


lestricted product control 


55
xmulations A 

ackaging materials j '1 
I7aboratory confirmation I 	 0 
-

abel approvals i8 
A 
-

pecial label claims 1 ie
0 
-
30
ispector monitoring A 
-
31rocessing schedules A 
-
52rocessing equipment A 
-

'rocessing records 	 63 
A 
-

mpty can inspection 	 64
0 
-

illing procedures 	 65
0 
-

Zontainer closure exam 66
0 

nterim container handling 67 
0 

68'ost-processing handling 0 -
ncubation procedures 	 69

0 
-

'rocess. defect actions -- plant 	 7 0
0 
-

'recessing control -- inspection 71 
A 

5. COMPLIANCEIECON. FRAUD CONTROL 

f x z  product identification I 72A 

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 

Sanitizers 

Establishments separation 

Pest --no evidence 

Pest control program 

Pest control monitoring 

Temperature control 

Lighting 

Operations work space 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

01 
A 

0 2  
A 

03 

A 

05 
A 

06 
A 

1 O i J  

0 8
U 

0 9  
A 

I l l  

I * 
12 

A 

13 
0 

15 
A 

16 
A 

(bl CONDITION OF FACILITIES EQUIPMENT 

17
Over-product ceilings 

45 
U 3eturned and rework product N nspector verification I 73A 

Over-product equipment 3. RESIDUE CONTROL ~xpor tcertificates 
~~ 

Product contact equipment ! 'k qesidue program compliance Single standard 
-

Other product areas (inside) I m, Sampling procedures 1 4 ~ Inspection supervision I 7k 
Dry storage areas 

17 Residue reporting procedures 48 
0 Control of security items 1 77AI u  

49
Antemortern facilities 

1 I2 Approval of chemicals, etc. A Shipment securityi '  - I 
~ 

Welfare facilities 13 
A 

50 Species verification 79 
I 

.. - . 
Outside premises 

24 
E 

"Equal to" status 19; 

51
(4PRODUCT PROTECTION I HANDCWO Pre-boning trim 0 Imports 

Personal dress and habits 
; IS 

A Boneless meat reinspection I ' b  HACCP 
:76

Personal hygiene practices ' 3  Ingredients identification j 55 1 
Sanitary dressing procedures Control of restricted ingredients 1 '4A 
FSlS FORM 9520-2(2/93) REPLACES F s ~  20-2 (1 11901, WHICH MAY BE USED UNTIL EXHAUSTEO. 



~ M~~~~

I REVIEW DATE 1 ESTABLISHMENT NO. AND NAME 1 CITY 

ITALY 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION nAcccptatWDr. Faizur R. Choudry Dr. Albert0 Mmicuso & Dr. Voghera, Vet. IIC nAccWtableu ~ . 

COMMENTS: 

7. 8. 21. Vie front and one side of dry storage rmni had no walls (partially protected with plastic curtains) to prevent the entry of 

rcdents and other vemiin. Mice droppings. wet floor with urine. cobwebs, din and debris were observed in the dry storage rooni and 

packaging materials were not stored on racks high enough to nioeitor pest control and sanitatioti program. Evideiice of rodent 

infestation was observed on December 20. 2000. January 5 ,  and November 8. 2001, in the personnel offices and welfare roonls by tlie 

outside pest control company, during their routine nionitoriiig prograni. Rodenticide was replaced in tlie bait boxes but no other effort 

was nude to take corrective/preventive measures either by the pest control company/establislmientpersoiuiellGO1 meat inspection 

officials. 

17. Dripping condensate from overhead refrigeration units, rails. bean& and ceilings that were not cleanedlsiuiitized daily, was falling 

onto edible product that was exposed from broken packaged materials in the defrosting roni .  Neither establishnieiit nor GO1 nieat 

illspection officials took corrective actions. 

19. Flaking paint ~ I K I  rust was observed on working table and franie of working table in the processing room. Establislmient officials 

ordered correction inmiediately . 

26. 	 Several employees were not observing good hygienic work habits to prevent direct product coiitaniination such as: paper towels 

were kept under tlie cutting boards soaked with blood in tlie boiling room; packaged edible product was not unpacked in a sanitary 

nunner in tlie grinding room; employees' handliiig unclezui trash container were also handling edible product without washing hands. 

Establislmient officials took corrective actions in each case. 

34, 35 A. The daily operational sanitation records did not reflect the actual sanitary conditions observed in the establishment. 

B. GO1 meat inspection officials were not adequately nionitoriiig/verifyitig the adequacy and effectiveness of tlie pre-operational and 

operational sanitation SSOP. Inspector was perfomling pre-operatiooal and operational sanitation two tinies a nlonth. 


43 A. Edible and inedible product containers were IWN identified to prevent cross commination and/or cross utilization in the boning 

rooni. Establishment officials ordered correction inunediately. 

B. Inedible product was not denaturedldecliaracterized or under security before shipping for renderiiig. 

76 A. The FSIS auditor could find little evidence that the official veterinarian in charge of the establishment was accountable to higher 

levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 

corrective actions in tlie event that the official veterinarian's perfomiance did not meet requirements. 

B. GO1 meat inspeaion officials were not providing daily adequate inspection covereage. Inspector was visiting the establislmient 

three times a week (the establislmient operates five days a week) and staying between one to three hours each visit. 

79. Species verification testing was not carried out as required by FSIS. 
80. Because of gross p d u a  contaniination, inadequate pest control program, and lack of compliance of daily operational sanitation 
pmgrans and procedures, inadequate inspectional controls, the status of tlus establishment is not equivalent to that required in the U.S 
programs. All the above deficiencies were discussed with Dr. Albeno Mancuso, Regional Veterinarian. and he agreed to remove 
Establisluuent 160-Lfrom the list of establkluuents eligible to expon meat and meat products to the United States, effective Novembei 
20.2001. 
82. Establishment met FSIS basic regulatory requirements of HACCP prograna. The HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation: there was not a critical limit and/or monitoring frequency for each CCP; there 
was no description of corrective action to be taken when a critical limit was exceeded: the HACCP plan had not bee validated using 
multiple monitoring results; the HACCP plan did not list the procedures to verify effective implementationandlor frequency of these 
procedures; there were no records pndwd for nlonitoring of the HACCP plan CCPs. or the records did not show actual values and 
observations; and pre-shipment docunirnt reviews were not being conducted by establishnlent officials. 

NOTE: The deficiencies listed above were not identified by either establishment or inspection personnel. Corrective action was not 
initiated until tlie need was identified by the FSIS auditor. 

~ 
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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AND INSPECTION SERVICE Reggio Nell EmiliaINTERNATIONAL PROGRAMS 

12/13/01 Est. 172-L COUNTRYFOREIGN PLANT REVIEW FORM Unibon Salunii Soc. Coop. A.R.L. ITALY 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Acceptable/ 

._- .- - ~ ~ _ _  _ _ _ _  7-

I '1
I 
1. CONTAMINATION CONTROL Zross contamination prevention 

-.- . _  ~~ __ - __1': 
' 55

:ormulations 
_______ 

'ackaging materials 

.aboratory confirmation 

.abel approvals 15: 

Special label claims 1 56 
ispector monitoring I 6oA 
rocessing schedules I 61A 
rocessing equipment 

rocessing records 

mpty can inspection 

illing procedures 

lontainer closure exam 1 660 
~~ 

qterim container handling 
._ 
68

'ost-processing handling 0 

ncubation procedures 


'rocess. defect actions -- plant 


'rocessing control -- inspection I 7i 

5. COMPLIANCEIECON. FRAUD CONTROL 

:xport product identification 


nspector verification 


Export certificates I 74A 

Single standard 


Inspection supervision 


Control of security items 


Shipment security I 78A 

Species verification 


Imports 

82

HACCP hl 

>
O & i  on PaFORM F'RO Software by D d r m  

(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 

Water potability records 01 
A 'roduct handling and storage 

Chlorination procedures 02
0 'roduct reconditioning 

_ _ _ _ _ _ _ ~  

Back siphonage prevention 03 
A 

32
'roduct transportation A 

Hand washing facilities 04 
A (d) ESTABLISHMENT SANITATION PROGRAM 

Sanitizers M
05 fffective maintenance program 1 3jA 

Establishments separation 06 
A reoperational sanitation 

Pest --no evidence A
07  lperational sanitation 

Pest control program 08 
A Jaste disposal 

2. DISEASE CONTROLPest control monitoring I
l 

09

A
7-


Temperature control I l 0 A  
.- _ _ _  - 1 -

1 1Lighting A 
__ 

12
Operations work space A -
Inspector work space 13

0 

Ventilation 	 14 
A 
-
15Facilities approval A 

16Equipment approval A 
-

(bl CONDITION OF FACILITIES EQUIPMENT 

17Over-product ceilings A -
18Over-product equipment A 

10Product contact equipment ni 

Other product areas (inside) i ? 
~ 

' 21 
Dry storage areas I -4 

~-+-
22Antemortem facilities 

-_ - I 0  
23

Welfare facilities A 
_ _ _  . . 

24
Outside premises 

38
mtemortem dispositions 0 

iumane Slaughter 40
0 

'ostmortem inspec. procedures I'b 
'ostmortem dispositions I 4 b  

londemned product control I 4L 
iestricted product control 1 
3eturned and rework product 

463esidue program compliance 0 

Sampling procedures 1 4 b  

Residue reporting procedures 1'6 
Approval of chemicals, etc. 

i r oStorage and use of chemicals ; A  

A 4. PROCESSED PRODUCT CONTROL__i 

(c )  PRODUCT PROTECTION I HANMhlQ Pre-boning trim 

~ 25
Personal dress and habits : A  Boneless meat reinspection 

Ingredients identification 1 53A 
Sanitary dressing procedures 27 

a 	 Control of restricted ingredients '1 
20-2 (1  1/90), WHICH MAY BE USED UNTIL EXHAUSTED. 



1 REVIEW DATE I ESTABLISHMENT NO. AND NAME I CITY 

FOREIGN PLANT REVIEW FORM 12/13/01 Est. 1 7 2 - ~  
(reverse) Unibon Salumi Soc. Coop. A.R.L. ITALY 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
AccepiatdelDr. Faizur R. Choudry Dr. Pierantoni, Dr. Noe, Dr. Lidia.Dr. Bergonii O A c c s p t a t d s  Re?revKw 0Unaccqta~e 

correction immediately. 

19. Fat scraps from previous operations were observed on nnierous liani racks for use iii an equipment cleaning rwni. Neither 
establisllnient nor GO1 meat inspectioii officials took corrective action. 

26. 	 An employee was not observing good liygieiiic work habits to prevent direct product contaniination such as: he was observed 
liandling containers for inedible productldiny fork lift without washing hruids, then handled edible product in tlie boning room. 
Establishment took corrective actions. 

30. 	Hams were contacting diny posts during transportation creating a potential for cross coiitaniiiiation in the boning room. 
Establislinient officials ordered correction. 

31. Product that contacted (lie floor was not reconditioned in a sanitary nianiier before being added to (lie edible product and facility 
for reconditioning drop nieat was inadequate such as designated area with adequate light. Estahlislinieiit officials ordered correction 
ininiediately. 

34, 35 A. The daily pre-operational sanitation deficiencies were not identified and operational sanitation was not perfornied by the 

establislmient personnel. 

I). GO1 meat inspection officials were not adequately nionitorine/verifyitlg the adequacy and effectivenessof tlie pre-operational aid 

operational sanitation SSOP. Inspector was performing pre-operational and oprational sanitation once a week. The establishment 

operated five days a week. 


43 A. Edible and inedible product containers were not properly identified to prevent possible cross-contaminationand/or cross 

utilization. Establisllnient officials ordered correction inlnlediately. 

B. Inedible product was not denatured/decharactenzedor under security before shipping for rendering. 


76. The FSIS auditor could find little evidence that tlie official veterinarian in cllarge of the establislment was accountable to higher 
levels of supervision by the central n i m  inspection authority. It was not clear WIK) would be responsible for (lie implementation of 
corrective actions in tlie event tllat the official veterinarian's performance did not meet requirements. 

82. Establisllnient met FSlS basic regulatory requirementsof HACCP prograni. The HACCP plan(s) did not address adequately (lie 
applicable regulatory requirenlents for implementation: tlie flow diagram was not completed or did not include all process steps and 
product flow,the hazard analysis had not been conducted or was not complete. tliere was not a critical limit and/or monitoring 
frequency for each CCP, there was no description of corrective action to be taken when a critical limit was exceeded; tlie HACCP plan 
had not been validated using niultiplc nwnitoring results; tlie HACCP plan did not list the procedures to verify effective 
implementation and/or frequency of these procedures: and there were no records produced for nionitoring of the HACCP plan CCPs, 
or the records did not SIIOW actual values and observations. 

NOTE: Tlie deficiencies listed ahwe were not identified by eitlier estahlisllnieiit or inspection personnel. Corrective action was no1 
initiated until tlie need was identified by (lie FSlS auditor. 
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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOO SAFETY AND INSPECTION SEAVICE San Daiiiele D FruiliINTERNATIONAL PROGRAMS 

12/03/0I Est. 205-L COUNTRYFOREIGN PLANT REVIEW FORM Priiicipe Di  San Daniele SPA ITALY 
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faizur R. Clioudry Dr. Caliz, IIC; Dr. Renato Coassin. Reg. Dir. @Acceptable 0Acceptable/ ~ u m c C e p t . , ~ ,  

__ -. .- .. . 
55 

1. CONTAMINATION CONTROL :ross contamination prevention 1 2> 1Formulations i A  
___- _ _ _ _ ~  - - - - . _ _ _ _ _ ~  

la) BASIC ESTABLISHMENT FACILITIES lquipment Sanitizing I", I 'ackaging materials 
- - 15: 

01Water potability records A Voduct handling and storage 
30 

A .aboratory confirmation 
-

Chlorination procedures 0 2
0 'roduct reconditioning 

31 
M .abel approvals 

0 3Back siphonage prevention A 
~ 

04Hand washing facilities A 

Sanitizers 	 05 
A -

0 6Establishments separation A 
~~~ 

Pest --no evidence 	 07  
A 

~ _ _  
08Pest control program A 
-
09Pest control monitoring A 
-~~~ 

10Temperature control A 
~ 

1 1Lighting 
__ - - . .-

Operations work space 

Inspector work space I '& 
Ventilation 14 

A 

15Facilities approval A 

16Equipment approval A 

17Over-product ceilings A 

18Over-product equipment A 

19Product contact equipment A 

Other product areas (inside) I mA 
Dry storage areas 

. _  

Antemortem facilities 
i 23

Welfare facilities 
- -~ -A 

Outside premises -AI 2: 

roduct transportation ;pecial label claims 
1 3 i  ~ 

~~ ~ 

Id) ESTABLISHMENT SANITATION PROGRAM nspector monitoring I 6oA 
ffective maintenance program 'rocessing schedules 

'reoperationalsanitation 'rocessing equipment 

Iperational sanitation 'rocessing records 
_______

Vaste disposal +­!mpty can inspection I % 
2. DISEASE CONTROL 

inimal identification 
._ __ .­

htemortem inspec. procedures 1 0 

htemortem dispositions 


iumane Slaughter 


'ostmortem inspec. procedures 


'ostmortem dispositions 


:ondemned product control 


yestricted product control 


Returned and rework product 


Residue program compliance 


Sampling procedures 


Residue reporting procedures 


Approval of chemicals, etc. 


Storage and use of chemicals 


4ing procedures 

zontainer closure exam 

nterim container handling 

'ost-processing handling 1 66 
ncubation procedures 

'recess. defect actions -- plant 
Processing control -- inspection 71 

A 

5. 	COMPLIANCEIECON. FRAUD CONTROL 
-
7 2Export product identification A 
-

Inspector verification 	 73 
A -

74Export certificates A 
-
75Single standard A 
-
76Inspection supervision 1 
-
77Control of security items A 
-
78Shipment security A 
-
79Species verification I 

80
"Equal to" status / 


Imports 

HACCP 

"b 


I 

46
0 

I 4 b  

1'6 

(c )  PRODUCT PROTECTtON L HANDLHO Pre-boning trim 1:: 
Personal dress and habits 1 2?A 

Boneless meat reinspection 
53Personal hygiene practices Ingredients identification 

4. PROCESSED PRODUCT CONTROL 

Sanitary dressing procedures Control of restricted ingredients 1'1 
FSlS FORM 9520-2 (2/93) REPIACESFS~SFO~' 20-2 (1 11901. WHICH MAY BE USED UNTIL EXHAUSTED. 
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REVIEW DATE ESTABLISHMENT NO. AND NAME 

FOREIGN PLANT REVIEW FORM 12/03/01 Est. 2 0 5 ~  
(reverse) Principe Di San Daniele SPA 

CITY 
San Daniele D Fruili 
COUNTRY 
ITALY 


NAME OF REVIEWER 
Dr. Faizur R.  Clioudry 

I I 

NAME OF FOREIGN OFFICIAL EVALUATION 
AccwlsblelDr. Caliz, IIC; Dr. Renato Coassin. Reg. Dir. @ A ~ ~ ~ ~ . M ~Rs,ev,aw ~ u 

COMMENTS: 


3 I .  Product that coiitactcd the fltmr was not reconditioned ia a sanitary niainer before k iug  added to the edible product aiid facility 

for reconditioning drop nieat was inadequate such as designated area with adequate light. Establislinieiit officials ordered correctioii 

ininiedicately . 


34, 35 A. GO1 meat inspection officials were not providing adequate daily inspection covereage. Inspector was visiting establislinient 
one to two times a week (the establislmient worked five days per week). Tlie duration of the visits was between one to two hours. 
B. GO1 meat inspectionofficials were not adequately nioiiitoriiiglverifying the adequacy and effectiveness of tlie pre-operational and 
operational sanitation SSOP. The dialy pre-operational sanitation nlonitoring was perfornied one to two tinies a niontli. 

43. Inedible product wa5 not denaturedldecliaracterized or under security before shipping for rendering. 

76 A. The FSIS auditor could find little evidence tlut tlie official veterinarian in charge of the establislinient was accountable to higher 

levels of supervision by tlie central nieat inspection authority. It was not clear wlio would be responsible for the implementation of 

corrective actions in the event that the official veterinarian's perfommice did not nieet requirenients. 

B. The supervisory visits that were perfornied were not done niontldy. Only four visits were conducted per year by tlie local 

distric/provincial officials. 


79. Species verification was not carried out as required by FSIS. 

82. 	Tlie establishment's HACCP pn)granl niet the basic requirements. hut the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation: the HACCP plan had not been validated using multiple monitoring results; aid 
tlie HACCP plan did not list the procedures to verify effective iniplenientation andlor frequency of these procedures. 

NOTE: The deficiencies listed above were not identified by either establislmient or  inspection personnel. Corrective action was not 
initiated until the need was identified by the FSIS auditor. 
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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AND INSPECTION SERVICE 

INTERNATIONAL PROGRAMS Saiita Paloniba 
1 1/ I Y O1 Est . 272-M/S COUNTRYFORI.:ICN PLANT REVIEW FORM Cesare Fiorucci S.P.A. ITALY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Faizur R.  Choudry Dr.Alcssandra Di Sandro. Dr.Adriano Giorgioiii a 0Acccptablcl 
Unacccptab(c 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply 
_______~. .-.-

1. CONTAMINATION CONTROL 

_- - _-- - -

fa) BASIC ESTABLISHMENT FACILITIES 

I8
loss contamination prevention 31 

__ 
29

quipment Sanitizing A 
__ 
30roduct handling and storage A 

roduct reconditioning 	 31 
A-

roduct transportation 32 
A 

(dl ESTABLISHMENT SANITATION PROGRAM 

3ckaging materials j 5: 

aboratory confirmation 


3bel approvals 


pecial label claims 


ispector monitoring 


rocessing schedules 


rocessing equipment 


rocessing records I 
I 
63 
0 


mpty can inspection 


illing procedures 


:ontainer closure exam 


iterim container handling 


'ost-processing handling 


xubation procedures 

~~ 

'rocess. defect actions -- plant [ '6 
'rocessing control -- inspection I'\ 

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 

Sanitizers 

Establishments separation 
~ ~ ~~~ 

Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


Inspector work space 


Ventilation 


Facilities approval 


Equipment approval 

~ ~~ 

01 

A 
-
0 2
0 

03 

A 
-
04  

A 

05 

A -

06 

A 

07  

A 
-
08 


A -
09 


A 

10 
A 
-
1 1  

hl 

15 
A 

16 
A 

(bl CONDITION OF FACILITIES EQUIPMEN'T 

Over-product ceilings I l I A  
~ ~~~ 

18Over-product equipment A 

19
Product contact equipment A 

Other product areas (inside) m 
A 

21
Dry storage areas A -_ --A 

Antemortem facilities 	 I 22 
I A- .  
, 23Welfare facilities I A  

- - - _ -
24Outside premises A . -

( c )  PRODUCT PROTECTION & HANDLWQ 

Personal dress and habits I 'A 

ffective maintenance program 

'reoperational sanitation 

Iperational sanitation 

Vaste disposal 

2. DISEASE CONTROL 

inimal identification 

intemortem inspec. procedures 

Jntemortem dispositions 
~~ ~ ~ ~~ 

iumane Slaughter 


'ostmortem inspec. procedures 


'ostmortem dispositions 


zondemned product control 


qestricted product control 

~~ 

Returned and rework product 

3. RESIDUE CONTROL 
~ 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

Approval of chemicals, etc. 

Storage and use of chemicals 

35 

A 

36 

A 
-

37 
A 

38 
A 

1 38A 
40 

A 

41 

U 

42 
A 

43

U 


Iqiixport product identification 72  
A 

I 45A nspector verification 

lxport certificates 
46 

A 3ingle standard 

I 

47 
A nspection supervision 

__ 
40 

A Zontrol of security items 7. 

7E 

O9A 
shipment security 

Species verification 4 

-1 

Personal hygiene practices I 2shl 
27
Sanitary dressing procedures A 



I REVIEW DATE 1 ESTABLISHMENT NO. AND NAME I CITY
' Santa Paloniba

FOKEICN I'LANT REVIEW FORM 11/15/01 ht.2 7 2 - ~ / ~
(reverse) I i

I 

Cesare Fiorucci S.P.A. 
I 
ITALY 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Acceplablel nUnwcEcglaleDr.Alessandra Di Sandro. Dr.Adriano Giorgioni ~ A c c e p l a b l c  nRe<evewDr. Faizur R. Clioudry 

I , L- 2 L J - - - L I 

COMMENTS: 

I 1 . Liglit was inadequate at the hog head inspection station. Estahlislinient officials ordered correction. 

26. 	An employee was not observing good hygienic work habits to prevent product contamination such as: he was observed pickirig up 
pieces of nieat from the floor and, without wasliiiig liis hands, handled edible product in  (lie boning rooni. Establisllnient officials took 
corrective action inmediately . 

28. 	Dirty water was falling from carcass splitting saw onto hog carcass during carcass splitting in the slaughter rooni. Neither 
establislinient nor GO1 nieat iiispction officials took corrective action. 

41. 	 Itlspector was not incising and observing mandibular lymph nodes of hog heads. The niesenteric lynipli nodes and spleen were no1 
palpated as required in Council Directive 64/433/EEC of 26 June 1964. GO1 inspection officials did not take any corrective actions. 

43. Illedible product was not denatured/decliaracterized or under security before shipping for rendering. 

76. The FSIS auditor could find little evidence tliat the official veterinarian iu charge of (lie establisllnient was accountable to Iiiglier 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for tlie implementation of 
corrective actions in (lie event that the official veterinarian's perforniance did not meet requirements. 

82. The establislmieoc's HACCP program niet the basic requirenients. but (lie HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation: the HACCP plan did not list (lie procedures to verify effective iniplenientatioo 
and/or frequency of tliese procedures. 

NOTE The deficiencies listed above were not identified by either establishment or inspection personnel. Corrective action was not 

initiated until tlie need was identified by the FSIS auditor. 
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U.S. DEPARTMENT Of AGRICULTURE I REVIEW DATE 1 ESTABLISHMENT NO. AND NAME 1 CITYI 1 Est. 304 MIS 
FOOD SAFETY AN0 INSPECTION SERVICE 

INTERNATIONAL PROGRAMS 

11/23/01
IWtEICN PLANT KEVIEW FORM Mec Cami S.P.A. 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Faizur R. Clioudry ! Dr. Castoldi. Dr. Noe. arid Dr. Pasin 
CODES (Give an appropriate code for each review item listed below) 

A = Acceptable M = _-Marginally Acceptable U = Unacceptable 

_ _  . _ - _ _ _ .
Macana (MN) 

ITALY 
I 

EVALUATION 
Acccprable/ p23Accsetabk R~~~~~ Uruccsetabk 

-___ 

N = Not Reviewed 0 = Does not apply

1 ' 8 ~  'ormulations 	
' 55 

1 0 

5 61 29A ackaging materials 
A 

-_ 
aboratory confirmation 57

0 -
abel approvals 58 

A -
32 

A pecial label claims 59 
0 

--___ -.. 

ispector monitoring 6 0  
A -

61rocessing schedules 0-
'rocessing equipment 62

0 
-

I 3i'rocessing records 63 
0 

I 36I A  mpty can inspection 64
0 

- -__ __ 
illing procedures 65 

0 
~ 

_. 

j 37A lontainer closure exam 66 	
0 
_.

35 nterim container handling 67 
0 

lost-processing handling 

ncubation procedures 

I 4~ 'rocess. defect actions -- plant 

iii 'recessing control -- inspection 

1 '% 5. COMPLIANCEIECON. FRAUD CONTROL 

~xpor tproduct identification------+
nspector verification 

4 6  
A Single standard 

I4; Inspection supervision

1 4iControl of security items I ' 7 A  
49 78 

___ - . 

1. CONTAMINATION CONTROL 

(a)BASIC ESTABLISHMENT FACILITIES 

ross contamination prevention 

quipment Sanitizing 

roduct handling and storage 


roduct reconditioning 


roduct transportation 


.ffective maintenance program 


'reoperational sanitation 


Iperational sanitation 


Waste disposal 


2. DISEASE CONTROL 

4nimal identification 
-__---­

lntemortem inspec. procedures 

4ntemortem dispositions 

4umane Slaughter 

'ostmortem inspec. procedures 

'ostmortem dispositions 

Eondemned product control 

aestricted product control 

Returned and rework product 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

Approval of chemicals, etc. 

Storage and use of chemicals 

Water potability records 


Chlorination procedures 


Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


Inspector work space 


Ventilation 


Facilities approval 


Equipment approval 


Over-product ceilings 


Over-product equipment 


Product contact equipment 


Other product areas (inside) 


Dry storage areas 


Antemonem facilities 


01 
A 

02
0 

0 3  
A 

04 
A 

1 O7A 

i 09 
i A  

I ' O A  
~ 11 
; A  

12 
A 

13 
A 

14 
A 

15 
A 

17 
A 

18 
A 

19 
A 

A Shipment security A 

50  79 
A 

4. PROCESSED PRODUCT CONTROL "Equal to" status 

Pre-boning trim 1:; Imports 
-
81 c 
82Boneless meat reinspection HACCP M 

53Ingredients identification 

Control of restricted ingredients '& I 
oeylnodon P a M R M  PRO Sohwve bv Ddrma 

Welfare facilities 	 I 23
I A 

Outside premises 

Personal dress and habits 25 
A 

Personal hygiene practices 	 26A 

27Sanitary dressing procedures A 



1 REVIEW DATE I ESTABLISHMENT NO. AND NAME I CITY
I I 

FOREIGN PLANT REVIEW FORM 11/23/01 p.[. 304 MIS 
(reverse) I I

I 

Mec Canii S.P.A. 	 ITALY 
I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Faizur R. Clioudry Dr. Castoldi, Dr. Noe, and Dr. Pasin IX(AcceetaUe nAcceptaUel 7uMccecl.Ue 


COMMENTS: 

40. 	Hogs were not stunlied in sucli a manner that they would be rendered uncoiscious wit11 a niininiuni excitement and disconifon. A 
few hogs were observed staggering and crawling on [lie top of  otlier stunned Iiog~aid tlieir tliroats were slit by the eniployee witliout 
further stunning. Establislinient officials ordered correction. 

43. Inedible product was not denatured/decharactenzedor under security before sliipping for rendering. 

76. Tlie FSIS auditor could find little evidence that the official veterinarian in charge of tlie establislinient was accountableto liiglier 
levels of supervision by the central nieat inspection autliority. It was not clear who would be responsible for [lie iniplenientation of 
corrective actions in the event that (lie official veterinarian's perfomiance did not nieet requirenients. 

82. The establislmient's HACCP program niet tlie basic requirements. but [lie HACCP plsun(s) did not address adequately [lie 
applicable regulatory requirenients for implementation: there was no description of corrective action to be taken when a critical lintit 
was exceeded; tlie HACCP plan had not been validated using niultiple nionitoring results; and (lie HACCP plan did iwt list tlie 
procedures to verify effective implenientation and/or frequency of tliese procedures. 

NOTE: "lie deficiencies listed above were not identified by either establislmient or inspection personnel. Corrective action was not 
initiated until the need was identified by the FSIS auditor. 



U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AND INSPECTION SERVICE CastelverdeINTERNATIONAL PROGRAMS 

11/21/01 Est. 312-M/S COUNTRY
FOREIGN I'LANT REVIEW FORM Coop. Agricola Benana S.r.L. /ITALY

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Faizur R. Choudry Dr. Noe and Dr. Castoldi WAcceptable [rlAcceptable/ E:unacceptable 

_ _ _ _ _ _  ~ 

1. CONTAMINATION CONTROL 

-_ _ _ ~ _ _ _  

(a) BASIC ESTABLISHMENT FACILITIES 

01

Water potability records A 

0 2
Chlorination procedures A 

03

Back siphonage prevention A 

04
Hand washing facilities A 

05
Sanitizers A 

06
Establishments separation A 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 

- -

Lighting 


Operations work space i l Z A  

~~ 

13

Inspector work space A 

14

Ventilation A 

15

Facilities approval A 

16
Equipment approval A 

(bl CONDITION OF FACILITIES EQUIPMENT 

17
Over-product ceilings A 


Over-product equipment I l 8 A  


Product contact equipment 


Other product areas (inside) 


Dry storage areas 


Antemortem facilities 


(el PRODUCT PROTECTION & HANDLMQ 

Personal dress and habits 


Personal hygiene practices 


Sanitary dressing procedures 2; 


FSlS FORM 9520-2(2/93) R E m C E S  ''1s FOR' 


1 2 8  
:ross contamination prevention I A 

___ 

!quipment Sanitizing 

'roduct handling and storage 

'roduct reconditioning 

'roduct transportation 

(dl ESTABLISHMENT SANITATION PROGRAM 

___ ._-- - . _. _._ 
1 55 

:ormulations ' 0 
. 

'ackaging materials 

aboratory confirmation 
~~~~ ~ 

abel approvals 

pecial label claims 

lspector monitoring 

'rocessingschedules 

'rocessing equipment 

'rocessing records 

:mpty can inspection 64 


dling procedures 


:ontainer closure exam 


nterim container handling 


'ost-processing handling 


ncubation procedures 


~~ 

Effective maintenance program 

Preoperational sanitation 

Operational sanitation 

Jaste disposal 

2. DISEASE CONTROL 

nimal identification 

mtemortem inspec. procedures 

mtemortem dispositions 

lumane Slaughter 

'ostmortem inspec. procedures 
~ 

'ostmortem dispositions 

zondemned product control 

lestricted product control 

Ieturned and rework product 

3. RESIWE CONTROL 

3esidue program compliance 

Sampling procedures 

3esidue reporting procedures 

Approval of chemicals, etc. 

Storage and use of chemicals 

1 33A 
I 3: 

37 


:, 38
A 

1 4i	'recess. defect actions -- plant 

'rocessing control -- inspection 710 

5. COMPLIANCEIECON. FRAUD CONTROL 

Export product identification 

I 4L Inspector verification 

Export certificates 
46 

A Single standard 

i 

Shipment security j ' S  
Species verification 

4. PROCESSED PRODUCT CONTROL "Equal to" status 

Pre-boning trim 
51 

A Imports 


Boneless meat reinspection 


Ingredients identification 


Control of restricted ingredients I
Designed on PaFORM PRO S O ~ W M Cbv Ddrna 
20-2(1 1/901. WHICH MAY BE USED UNTIL EXHAUSTED. 



I REVIEW DATE I ESTABLISHMENT NO. AND NAME 1 CITY 

FOKEICN PLANT REVIEW FORM I 11/21/01 1 Est. 312-M/S 
Castelverde 

(reverse) Coop. Agricola Benana S.r.L. ITALY 
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Faizur R. Clioudry Dr. Noe and Dr. Castoldi [ X ~ ~ c c c p t a H e  LqAcccptablel 

Unaccaptauc
Re-revlsw 

I I .  Light was inadequate and not shadow proof at tile hog liead, viscera. and carcass inspection statiora in the slaugliter rwiii. 
Establislinienr officials ordered correction. 

43. 	 Inedible product was not deiiaturedldecliaracterizedor under visual inspectional supervision or  locked or sealed before shipping 
for rendering, It was kept in the open containers outside the premises. Establisllnient officials ordered correction. 

76. The FSIS auditor could find little evidence that the official veterinarian in charge of the establishment was accountable to higher 
levels of supervision by the central meat inspection autliority. It was; not clear who would be responsible for (lie intplenteiitation of 
corrective actions in the event that tlie official veterinarian's perforniance did not nieet requirements. 

82. 	Tile establislment's HACCP prograni ntet tlie basic requirements. but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for intplenientatioa: the flow diagram was not conipleted or did not include all process steps and 
product flow; the liazard analysis had not been conducted or was not coniplete: there was not a critical liniit and/or nionitoring 
frequency for each CCP; tliere was no description of corrective action to be taken when a critical liniit was exceeded; atid the HACCP 
plan did not list the procedures to verify effective implementation andlor frequency of tliese procedures. 

NOTE: The deficiencies listed above were not identified by either establisllnient or  inspection personnel. Corrective action was iiot 

initiated until the need was identified by the FSIS auditor. 



t ~~

U . s . ~ ~ ~ o F M ; R I c U L T w I E  REVIEW OATE ESTABUSHMENT NO. AN0 NAMt L a 4  1 
Hx#)sAF�NANoWSPECIX)C(­

(NTEflMAlKlNAL PftOGRAMS Langhirano 
12-05-01 Est. 316-LEmilia Romagna-Tanara Gimcarlo COUNTRYFOREIGN rum REVIEW FORM Italy 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. Cesarc Allodi 

EVALUATIONla--o= (JL, 
COOES (Give an appropriate code for each review item listed below1 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = ~ mappl ~ 

1 CONTAMINATION CONTROL Cross contamination prevention 
28 

A Formulations 
__

79 
(a1 BASIC ESTABLISHMENT FAClUlICS Equipment Sanitizing A Packaging matertals 

-_-
01A Product handling and storage "M Laboratory confirmation 

'i Product reconditioning '1 Label approvals 

Water potability records 


Chlorination procedures 


Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


Inspector work space 


Ventilation 


Facitities approval 


Equipment approval 


oiProduct transportation 'k 
0 4  

A (41 ESTABLISHMENT SANITATION PROGRAM 

Special label claims 

Inspector monitoring 

Processing schedules 

Processing equipment 

Processing records 
-

Empty can inspection 

Filling procedures 

Container closure exam 

Interim container handling 

Post-processing handling 

Incubation procedures 

Process. defect actions -- plant 

Processing control - inspection 

5- --w. RtAtlo C o U ~  

Export product identification 


Inspector verification 


Exsort certifiites 


Single starniard 


k\spectim supervision 


Control of secun'ty items 


Effective maintenance program 

O'jA Preoperational sanitation 

'i4 Operational sanitation 

Waste disposal 

09A 2. MSEASE CONTROL 

'iAnimal identification 
11

A Antemortem inspec. procedures 

12A Antemortem dispositions 

'2 Humane Slaughter 

'> 'Postmortem inspec. procedures 

'\ Postmortem dispositions 

'6 Condemned product control 

33A 

34 
M 

'h 
'> 

37 

0 

"0 


'& 
40 

0 

'6 
42
0 

43
U 


u~ 


4s 
A 

"0 

I fo 
48 
0 

sl CON^ OF F- MUWONT Restricted product control 

Over-product ceilings 	 1 1A Returned and rework product 
18Over-product equipment A 3-REs(wEcomoc 

Product contact equipment 19M Residue program compliance 

Other product areas (inside) Sampling procedures 

Dry storage areas 'A Residue reporting procedures
I I I I 

Antemortem facilities Approval of chemicals, etc. Shipment security 
I 

Welfare facilities '2 Storage and use of chemicals so 
A Speciesvetifkation 

-

Outside premises 
24 

A 4. PROCESSEO PROO!JCT CONTROL 'Equal to' status 

(CI PROWCT PROTECTION JL HANDLING ~ ~ 1 Pre-boning trim 

Personal dress and habits Boneless meat reinspection 0 

53Personal hygiene practices '2 Ingredients identification A 

Sanitary dressing procedures '6 Control of restricted ingredients 'b 



-l&lulalo
FOREIGN PLANTREVIEW FORM 12454)1 et.316-LEmilia Romagna-TanaraGiancarlo COUNTRY(reverse) 

Italy 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oco Urban Dr. Ccsare Allodi 

W u b c e  

COMMENTS: 

7 Spider web was observer on die ceiling and wooden racks for ham in the drying room. This dcficicncy was corrected inimcdiatcly 
by die establislunent management. 

19 Few deep cue were observe in the conveyor belt in the salting room. This was d lcdu1cd  for correction by die cstablishent. 

30 Several hams were observed contacting die wall and die door in the resting and die drying room. This dcficicncy was corrccccd 
immcdiacely by the establislunent management. 

34, 35 The government inspector was performing pre-opcrational sanitation twice or diree times a year and operational sanitation at 

lcast once a week. The operational sanitation did not include cleaning procedures. 

43 The inedible plastic container was not dentifid in the salting room. This was scheduled for correction by thc establishment. 7 1 1 ~  
inedible product have noc been denatured in diis establishment. 

76 The FSIS auditors could find little evidence that the official veterinarian in charge of the establishment was accountable to higlicr 
levels of supervision by the central meat inspcction authority. It was not clear who would be responsible for the implementation of 
corrective actions in the event that the official veterinarian's performance did not meet requirements. 
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-- 

-- 

U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME I CITY
FOOD SAFETY AND INSPECTION SERVICE I Eniilia RoniagnaINTERNATIONAL PROGRAMS 

11/22/01 Est. 335-L 
FOREIGN PLANT REVIEW FORM CIM Alinibntari SPA COUNTRY 

I I -. 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faizur R.  Choudry 

I 
Dr. Couolino, Local Supervisor Ix_lAcceptawe I-J Re*evew

AccwtaUe/ Ezuwc.ot.uc 
~ ~~~ 

CODES (Give an appropriate code for each review item listed below) 
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply 

~ ~ --
20 


1. CONTAMINATION CONTROL loss contamination prevention I A 
._. - .____________-

(a1 BASIC ESTABLISHMENT FACILITIES 

Water potability records 


Chlorination procedures 


Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


inspector work space 


Ventilation 


Facilities approval 


Equipment approval 


Over-product ceilings 

~ ~~ 

Over-product equipment 

Product contact equipment 

Other product areas (inside) 

Dry storage areas 

Antemortem facilities 

4)
wmulations 

4 

i 56
3ckaging materials A 

__.._. 
51Bboratory confirmation 0 
__ 
583bel approvals A 

__- ..­

pecial label claims 59 
0 

60
lspector monitoring A 
._. ~~~ ~ 

61rocessing schedules A 
.-

61 
rocessing equipment A _-
rocessing records 6 3  

0 
. -

mpty can inspection 64 
0 

_ _  
I 65

illing procedures 0 
I- 4-

66:ontainer closure exam j 0 
.- *'  

iterim container handling 0 

lost-processing handling I":) 
69icubation procedures 0 

~~~~~~ ~ 

'rocess. defect actions -- plant 1'6 
'rocessing control -- inspection i 

5. COMPLIANCEIECON. FRAUD CONIROl 

7 1 
fxport product identification A 

nspector verification ?3 
A 

~ ~~ 

!xport certificates 1 ': 
-*-

IS
jingle standard 1 A  

nspection supervision i 'P. 
; 7 7Zontrol of security items 

- _ -I A  
-
i a 


Shipment security A 
_____ 

Species verification 10 
I 

__ 

"Equal to" status 
ec 

A 
_ _  _ _  

81
Imports P 

Designed on PuFORM PRO Sohwre bt O d r n a  

1 O1A 
03 

A 

04 
A 

! OSA 

1 O6A 

1 O;

I O9A 

11 

I A 

1 %  

14 

A 

1s 
A 

16 
A 

I la 

18 
A 

19 
A 

quipment Sanitizing 

.oduct handling and storage 

roduct reconditioning 

roduct transportation 

ffective maintenance program 
~~~~ 

reoperational sanitation 

Vaste disposal 

2. DISEASE CONTROL 

mimal identification 

4ntemortem dispositions 
~ 

iumane Slaughter 


'ostmortem inspec. procedures 


'ostmortem dispositions 


Zondemned product control 


3estricted product control 


7eturned and rework product 


Residue program compliance 


Sampling procedures 


Residue reporting procedures 


Pre-boning trim 


Boneless meat reinspection 


Ingredients identification 


i '1 


33 
A 

34 
hZ 


1 36 
40
0 


41 

0 


I 44A 
45

h -

51 
I 


52 


53 


Welfare facilities I 23A 
24Outside premises A 

Personal dress and habits 25 
A 

Personal hygiene practices 

Sanitary dressing procedures 
''IS FOR'FSlS FORM 9520-2 (2/93) REPLACES 

Control of restricted ingredients '4A 



E ~ ~ .  
1 REVIEW DATE 1 ESTABLISHMENT NO. AND NAME I CITY 

FOREIGN PLANT REVIEW FORM 11/22/01 3 3 5 - ~  
COUNTRY(reverse) I 	 ICIM Alinibntari SPA ITALY

1 I 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Faizur R. Clioudry Dr. Comlino, Local Supervisor IX ]Atceptewe g:zzY rlU-rcceccewe 


COMMENTS: 

7. 	 Gaps at tlie bottom of door in [lie shipping rwmi were not sealed properly to prevent tlie entry of rcxlents and other verniiii 
Estah1islinient officials ordered correction ininiediately . 

34. 35. GO1 nieat inspection officials were not adequately nioiiitonnglverifying the adequacy and effectiveness of tlie pre-operattcmil 
ad operational sanitation SSOP. Inspector was performing pre-operational sanitation once a niontli and operational wiitatioii haween 
tliree to four times a year. 

43 A. Edible and inedible product containers were not identified to prevent possible cross-contaniiuation andlor cross utilization ia tlie 

boning rooni. Establisllnieiit officials ordered correctioii ininiediately. 

B. Inedible product was not denaturrxl/decliarterized or under security before shipping for rendering. 


76 A. The FSIS auditor could find little evidence that [lie official veterinarian in charge of tlie establislmient was accountahle to liiglier 

levels of supervision by the central nieat iispectioii autliority. It was not clear who would be responsible for [lie iniplenienratioiiof 

corrective actions in tlie event that [lie official veterinarian's perfomiance did not nieet requirements. 

B. GO1 nieat inspection officials were not providing daily adequate iilspectioii covereage. Inspector was visiting [lie atahli\linieii~two 


to tliree times a week (the establislinientoperates five days per week) and the duration of [lie visits was hetween one to two I M ) u ~ ) ~ .  


79. Species verification was not carried out as required by FSIS. 

82. The establislmient's HACCP program met [lie basic requirements, but the HACCP plan(s) did not address adequatel) t t u  

applicable regulatory requirements for implementation: [lie flow diagrani was not completed or did not include all process step and 
product flow; there was not a critical limit and/or nionitoring frequency for each CCP; tlie HACCP plan lwi not been validated using 
multiple nmnitoring results: and the HACCP plan did not list the procedures to verify effective implementation and/or frequency o f  
tliese procedures. 

NOTE: Wie deficiaicies listed above were not identified by either establisllnient or inspection personnel. Corrective action was not 
initiated until tlie need was identified by the FSIS auditor. 



U.S. DEPARTMENT OF AGRICULTURE REVIEW D A T E  ESTABLISHMENT NO. AND NAME CITY
FOOD SAFETY AN0 INSPECTION SERVICE 

INTERNATIONAL PROGRAMS Villa Frruica 
11/28/01 Est. 363-L COUNTRYFOREIGN PLANT REVIEW FORM Moiitorse Fmicesco e Figli S.P.A. ITALY 

I I 

NAME OF R E V I E W E R  N A M E  OF FOREIGN OFFICIAL EVALUATION 
Accspiab(e/Dr. Faizur R.Choudry Dr. Foroni, Supervisor. & Dr. Residoiii. IIC 1 Accaoiable 0& . , N ~ ~  x U~uccw~ablc  

-

1. CONTAMINATION CONTROL -1 Cross contamination prevention 1 2: 

la1 BASIC ESTABLISHMENT FACILITIES 1 Equipment Sanitizing 
29 

A 

Water potability records 0 1A Product handling and storage 3 0
M -

Chlorination procedures 0 20 Product reconditioning 31 
A 

Back siphonage prevention 1 oiI Product transportation I 3 i  

55
xmulations 

A 

I 5 6
ackaging materials A ,- .  - 9-

aboratory confirmation 

abel approvals _ _----Ti-

pecial label claims 
___ -.. - L­

\spector monitoring I 6oA 
rocessing schedules- - - --h­
'rocessing equipment 

\ 63rocessing records _-c_ _ ~ _ _  
mpty can inspection 
__ - ­
illing procedures 65 

lontainer closure exam 16b _--__-__ - - ___
nterim container handing 61 

'ost-processing handling 


ncubation procedures 


'rocess. defect actions -- plant 1 7> 


'rocessing control -- inspection 

-

5. COMPLIANCEIECON. FRAUD CONTROL 

ixport product identification 

nspector verification 

!xport certificates 1 %  
Single standard 

nspection supervision I 't 
Zontrol of security items 1 
Shipment security 

Species verification 
__ . 

"Equal to" status 
- 7 g 

Imports 

HACCP 
__. 

Hand washing facilities 

Sanitizes 
06Establishments separation A 

Pest --no evidence ' 0 7  

Pest control program A I  

Pest control monitoring I O9A 
Temperature control i 'OA 

~ 11
Lighting 

(dl ESTABLISHMENT SANITATION PROGRAM 

ffective maintenance program 

reoperational sanitation 

)perational sanitation 

Vaste disposal 

2. DISEASE CONTROL 

wimal identification 


intemortem inspec. procedures 


intemortem dispositions 


iumane Slaughter 


'ostmortem inspec. procedures 


'ostmortem dispositions 


:ondemned product control 


qestricted product control 


3eturned and rework product 


3. RESIDUE CONTROL 

qesidue program compliance 

Sampling procedures 

Residue reporting procedures 

Approval of chemicals, etc. 

37
0 
_. 

38 

0 

39
0 
-
4 0  
0 

41 
0 -

42
0 -

43
U 


44 
0 

_. 

45
N 


46
0 

I4 b  

49 
A 

50 

Operations work space 

Inspector work space 

Ventilation 
~~ ~ ~~ 

Facilities approval 

Equipment approval 

Over-product ceilings 

Over-product equipment 

Product contact equipment 

Other product areas (inside) 

Dry storage areas 
~ 

Antemortem facilities 

Welfare facilities 

Outside premises 

Personal dress and habits 

Personal hygiene practices 

Sanitary dressing procedures 

A 

17
U 

18 
A 

19
M 

I "A

I 

I la 

25 
A 

I 2sA 
27 
0 

4. 	PROCESSED PRODUCT CONTROL 

51Pre-boning trim A -
52Boneless meat reinspection 0 
-
53Ingredients identification A 

Control of restricted ingredients '1 



1 REVIEW DATE 1 ESTABLISHMENT NO. AND NAME I CITY
i Villa Fraiica 

COUNTRY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Accamblsl x j undcceoteueDr. Faizur R. Clloudq Dr. Foroni, Supervisor, & Dr. Residoiii. IIC ' AccapcaMe ReTcre.. 

19. Numerous racks for edible product ready for use in the fresh product receiving room were found with fat and picccs of meat from 
the previous day's operation. Neither establishment nor GO1 meat inspection officials took corrective action. 

21. 	 Cobwebs and din were observed in the dry storage m n i  and packaging niaterial was not stored on racks high erwugli to nionitor 
pest control and sanitation prograns. 

30. 	Hans  were contacting unclean fork lift during transportation in tlie receiving rooni. Establislinieiit officials took corrcctive action 
inmiediately. 

34, 35 A. Tlie daily pre-opratiotial saiiitatioii monitoring records did not reflect the actual suiitatioo conditiorn otncrvcd in tlrr 

establisluiieiit and operational saiitatioii niotiitoriiig record was not adequately niaintaiiied. 

B. The GO1 meat illspectioil officials were not adequately nionitoriiiglverifyiiig tlie adequacy and effectivenessof' tlrc prc-operatiorial 

and operation sanitation SSOP. The daily pre-operational sanitation nionitoriiig was perfomled twice a nlootli. 


43. lriedible product was IKMdeiiaturedldecliaracerized or under security before shipping for  rendering. 

76. 	 The FSIS auditor could find little evidence that the official veterinarian in cllarge of tlie establislmient was acoountablr to liiglier 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for tlie implenientation of 
corrective actions in the event that tlie official veterinarian's perfommice did not meet requirements. 

79. Species verification testing was not carried out as required by FSIS. 

80. Because of gross product contaniination and lack of a compliance with daily pre-operational and operational smitahllequivalent 
sanitation programs and procedures, inadequate inspectional controls, and noncompliance with basic regulatory requirementsof 
HACCP program. the status of this establishment is not equivalent to tlw required in tlie U.S. program. All of rhc above deficiencies 
were discussed with Dr. Foroni, Supervisor, and Dr. Residoni, IIC, and they agreed to reniove Establishment 363-Lfrom the list of 
establishments eligible to expon meat and meat products to tlie United States, effective November 28, 2001. 

82. 	This establislmient did meet some of the FSIS basic regulatory requirements of tlie HACCP program. In addition. the HACCi 
plan(s) did not address adequately the applicable regulatoq requirenients for implementation: the hazard analysis had mbeen 
conducted or was not complete: there was not a HACCP plan for each product where a hazard had been identified; there was not a 
critical limit andlor nwnitoring frequency for each CCP; the HACCP plan had not been validated using multiple mcmitoring results; 
the HACCP plan did not list the procedures to verify effective iniplenientaitonand/or frequency of these procedurs: pre-shipment 
document reviews were not being conducted by establislmient officials. 

NOTE: This establishment was evaluated as acceptablelre-reviewin last audit in May 2001. 

NOTE: Tlie deficiencies listed above were not identified by either establislmient or inspection personnel. Corrcaivc mion was not 
initiated until tlie need was identified by the FSIS auditor. 
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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
INTERNATIONAL PROGRAMS 

I~OKEICNPLANT REVIEW FORM 
1 1130101 Est. 368-L 

Wuber SPA 
COUNTRY 

I lTALY 
I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

FOOD SAFETY AND INSPECTION SERVICE Medolago 

Accewablel -~Dr. Faizur R. Clioudry Dr. Castoldi & Dr. Raccagui Mario, IiC I~X/ACCCOD~.~C fk.necr p1unecceotewc 

~ - - .____ 
55 


1. CONTAMINATION CONTROL lross contamination prevention I '1 'ormulations A 
~ ~- .. ~ - .  -~ .-

29 
(a) BASIC ESTABLISHMENT FACILITIES iquipment Sanitizing A ackaging materials i

1 
5 6  

-

Water potability records I O1A 'roduct handling and storage 30 
A aboratory confnrnati&n --T 

~~ ~ I 

Chlorination procedures I OZA 'roduct reconditioning 	 31 
M abel approvals 

___ 

Back siphonage prevention 1 OjA 'roduct transportation 32 
A pecial label claims ----1 

. --
Hand washing facilities (dl ESTABLISHMENT SANITATION PROGRAM ispector monitoring 

- __ ___. 

Sanitizers ffective maintenance program A -
rocessing schedules 

-
Establishments separation 06 

A reoperational sanitation 34 
hl 'recessing equipment 
- -

Pest --no evidence 0 7
hl jperational sanitation 35 

hl -
'recessing records 

-_ _  

Pest control program Vaste disposal 36 
A 
-

mpty can inspection 
-

33 

Pest control monitoring 1 O9A 2. DISEASE CONTROL 'illing procedures 

Temperature control ~7 I 3b lontainer closure exammimal identification 
____ . - -i-- -.-J ._ 

Lighting 1 1  intemortem inspec. procedures 380 nterim contatnsc hwdlmg 
- - __- .. - . __ 

Operations work space intemortem dispositions 39
0 'ost-processing handling 

~-

Inspector work space I '% iumane Slaughter 40
0 ncubation procedures 	 69

0 -
Ventilation 'ostmortem inspec. procedures I 'b %ocess. defect actions -- plant 	 7 0

0 -
Facilities approval I 'a )ostmortem dispositions 'rocessing control -- inspection 71 

A 

Equipment approval 16 
A :ondemned product control 5. COMPLIANCLECON. CRAUD CONTROL 

3estricted product control 44 
0 :xport product identification 1 7i 
45

Over-product ceilings 17 
A qeturned and rework product Ti nspector verification 

18Over-product equipment A 3. RESIDUE CONTROL Export certificates 
75 


Product contact equipment I l S A  Single standard A 
-

Other product areas (inside) Inspection supervision 7 6
U 

~ 

21
Dry storage areas h 

22 49 
Antemortem facilities C Approval of chemicals, etc. P Shipment security 

~~ -
Welfare facilities Storage and use of chemicals ': 

_..- . ____,_ 
Outside premises 

24 
i 4. PROCESSED PRODUCT CONTROL "Equal to" status 

(cl PRODUCT PROTECTION I HANDLINQ Pre-boning trim Imports 

Personal dress and habits I2: 
Boneless meat reinspection HACCP -~ 

! 26 Ingredients identificationPersonal hygiene practices j : 
Sanitary dressing procedures 27 

i Control of restricted ingredients 1 ': 
~ 

FSlS FORM 9520-2 (2/93) REPLACES FSIS 20-2 (1  1/90). WHICH MAY BE USED UNTIL EXHAUSTED. DaqneQ on PaFORM PRO Software by D d r m  



I REVIEW DATE I ESTABLISHMENT NO. AND NAME 1 CITY
1 Medolago 

I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
m Rc<cr-Dr. Faizur R. Clioudry Dr. Castoldi & Dr. Raccagni Mario. IIC I,x I AccBl.bl. 

AcC*t.YC/ nUnacc.pteble 

3 1. Product that contacted the floor wa.. not reconditioned in a sanitary manner before being added to the edible produc? and facility 
for reconditioning drop nieat was inadequate such as designated area with adequate light. Establislmient officials ordered correction 
imniediately. 

34, 35 A. "lie daily operatioiial sanitation deficiencies were not identified and any corrective actions taken were: IMdocuniented by 

tlie establislinient personnel. Establislinient officials ordered correction. 

B. GO1 nieat iilspectioii officials were not adequately nioiiitoriiiglverifyiiig tlie adequacy and effectiveness of tlic prr-operational and 

operational sanitation SSOP. The daily pre-operational sanitation nionitoring deficiencies were not identified and u i y  corrective 

actions taken were not docuniented. The daily pre-operational sanitation nionitoring was perfomled once a week. 


43. Inedible product was not deIiatur~/decliar~cterizedor  under security before sliippiiig for rendering. 

76. 	 Tlie FSIS auditor could find little evidence that the official veterinarian in charge of tlre establishment wil\ accountable to liiglier 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for tlic iniplenieiitation of 
corrective actions in the event that the official veterinarian's perfornwice did not meet requirements. 

82. The establislmient's HACCP prugrani niet the basic requirements. but the HACCP plan(s) did not addrm *Jcywdy (tie 
applicable regulatory requirements for implenientation: there was not a critical limit andlor monitoring frequency for each CCP; there 
was no description of corrective action to be taken when a critical limit was exceeded; and the HACCP plan did not list the procedures 
to verify effective implenientation and/or frequency of these procedures. 

NOTE: "lie deficiencies listed above were not identified by either establislmient or inspection personnel. Comcrive action was not 
initiated until the need was identified by the FSIS auditor. 



--- 

U.S. OEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY
FOOO SAFETY AN0 INSPECTION SERVICE 

INTERNATIONAL PROGRAMS ' San Daiiiele D Friul 

FOKEICN PLANT REVIEW FOKhl 
12/05/01 Est. 442-L 

Levoiii SPA ITALY 
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faizur R.Clioudry Dr. Caliz & Dr. Alessaiidro Viseiitii i i r--7 Acceah le l  

/ ~ A c c e e ~ a h l e. 9 Rc,w,err nUnscceotase 

. .-. _ _  
28 

1. CONTAMINATION CONTROL ross contamination prevention I A ormulations 
-

(a1 BASIC ESTABLISHMENT FACILITIES quipment Sanitizing 'ackaging materials 

Water potability records roduct handling and storage 1 3i.aboratory confirmation 


Chlorination procedures 0 2
0 roduct reconditioning I 'T .abel approvals 


Back siphonage prevention roduct transportation 'X Special label claims 

___- - - - _ _  ~~ ~ ~ 

Hand washing facilities (d) ESTABLISHMENT SANITATION PROGRAM nspector monitoring 

Sanitizers 0 5  
A 

33
ffective maintenance program A )recessing schedules 

Establishments separation 06 
A 

34
'reoperational sanitation hl %ocessing equipment I 62A 

Pest --no evidence lperational sanitation 'recessing iecor ds 

Pest control program Yaste disposal Empty can inspection 
- _&__  -.

Pest control monitoring 2. DISEASE CONTROL -tiling pr&ed;G ---~j"'o 
Temperature control inimal identification i 3 b  Container closure exam 

Lighting intemortem inspec. procedures ! 38 
I 0  

Interim con1aw-m handling 
- -______ 

Operations work space Antemortern dispositions Post-processmg handling 

Inspector work space iumane Slaughter Incubation procedures 

__-.. __ - - ___ 

Ventilation 'ostmortem inspec. procedures I ' b  Process. defect actions -- plant 	 I '& 
15

Facilities approval A 'ostmortem dispositions Processing control -- inspection 7i 
1 6

Equipment approval A Zondemned product control 5. COMPLIANCEECON. FRAUD CONTROL 

(b) CONDITION OF FACILITIES EQUIPMENT 3estricted product control Export product identification 
17 

~~ 

0ver-product ceilings A Returned and rework product Inspector verification 
18

Over-product equipment A 3. RESIOUE CONTROL Export certificates 
1s 46

Product contact equipment A Residue program compliance 0 Single standard 


Other product areas (inside) Sampling procedures I4 b  Inspection supervision 


Dry storage areas Residue reporting procedures Control of security items 

~ 

49 78Antemortem facilities Approval of chemicals, etc. A Shipment secur itv A 
I .-

Welfare facilities 
23 

A Storage and use of chemicals so 
A Species ver i fa t lon 

79 
(

I ~- -- -
I 80Outside premises 4. PROCESSED PRODUCT CONTROL "Equal to' status i p 

(c )  PRODUCT PROTECTION & HANDLING Pre-boning trim 1 slA 	 Imports 
____ 

5 2Personal dress and habits Boneless meat reinspection l o  HACCP 
Y 

Personal hygiene practices Ingredients identification ------t 

Sanitary dressing procedures 
27 

C Control of restricted ingredients I '\ 
FSlS FORM 9520-2 ( 2 / 9 3 )  REPLACES FSlS FOR' 20-2 I11/901. WHICH MAY BE USE0 UNTIL EXHAUSTED. oeupned on PwWRM PRO Software by Odrina 



REVIEW DATE ESTABLISHMENT NO. AND NAME 1 CITY 
i San Daniele D Friul

FOREIGN PLANT KI<VIEW FOKM 12/05/01 4 4 2 - ~  COUNTRY(reverse) Levoni SPA ITALY 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Faizur R. Clioudry Dr. Caliz & Dr. Alessandro Visentiui 1 R A ~ ~ ~ ~ . M ~ 
Rc,svle,.,

AccsprsYcl nUnacccolabls 

34, 35. GO1 meat inspection officials were not adequately nioaitoriiig/veilfyiiig tlie adequacy and effectivcrms of the pre-operatioid 
and operational sanitation SSOP. The daily pre-operational sanitation nionitoriiig was perfomled oiie to two times a niontli. 

43 A. Edible and inedible product containers were not identified iii the fresh liani receiving rooni. Establishnicnt officials took 

corrective action ininiediately. 

B. Inedible product was not denatured/decliaracterized or under security before shippirig for reiideriiig. 


76 A. The FSlS auditor could find little evidence that the official veterinarian in charge of the establislinient was accountableto liiglier 

levels of supervision by the central meat inspection autliority. It was not clear who would be responsible for the inipleriieritatioiiof 

corrective actions in the event tliat tlic official veterinarian's perfornizuice did not nieet requirements. 

B. The supervisory visits tlut were perfomled were not done niontldy. Only four visits were coriduartl per year by tlie local 

district/provincial officials. 

C. 	 GO1 meat inspection officials were not providing adequate daily inspectiori coverage. Inspector was visiting establishment one to 
two tinies a week (tlie establislimerit operates five days per week) and betweeti one to two liours each visit. 

82. 	Vie establislinient's HACCP program niet (lie basic requirenients, but the HACCP plan(s) did INN rSJccm rlcquatcly the 
applicable regulatory requirements for iniplenientation: the llazard analysis llad not been conducted or was no( ccmiplete; there was no 
description of corrective action to be taken when a critical limit was exceeded; the HACCP plan had not been validated using niultiple 
nionitoring results: tlie HACCP plan did not list tlie procedures to verify effective iniplenientationand/or frequency of tliese 
procedures; and there were no records produced for monitoring of the HACCP plan CCPs, or tlie records did no[sliow actual values 
and observations. 



1204%)1 Est. 476-L SalumiftcioGIULLE s.p.a. 
COUNTRYFOREIGN PLANT REVIEW FORM 

I NAME OF REVIEWER NAME OF FOREIGN OFFKIAL 
’ Dr.OmUrban Drs. Ccsare Allodi & Albert0 Paratica 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Ooesnorapply 

1. CONTAMINATION CONTROC ross contamination prevention Formulations 
-

(4BASK �!3ABUSHMCNT FACIUTICS 

Water potability records 

Chlorination procedures 

Back siphonage prevention 03 
A 

quipmcnt Sanitizing 

roduct handling and storage 

roduct reconditioning 

roduct transportation 

(dl �STABUSHMENT SANITATION PROGRAM 

Packagcng materials 

Laboratory confirmation 

Label approvals 

Special label claims 

Inspectoc monitoring 

Processing schedules 

Processing equipment 

Processing records 

Empty can inspection 

filling pcocedures 

57 

A 

58 

A 

59
0 
60 

0 


62 

0 

63 

0 


I”0 

Interim container handling 

Post-pmcershg handling 

69
Incubation procedures 0 

Process. defect actions -plant ’$ 
Processing control - inspection I’b 

6. -. FRAU0 CONTROL 

1 ~xportproduct identification I72A 

I Inspector verification , 
73 

A-
Export certificates 74 

A 

Single standard xi 
A 

Inspectionsupervision ’PI 
Iwtidof security items 77 

A 

Shipment security 78 
A 

Spccies verification I7L 
’Equal 10- status 80 

A 

a t  
A 

Hand washing facilities 

Sanitizers 

Establishments separation 

Pest -no evidence 

Pest control program 
~-~~ 

Pest control monitoring 

Temperature control 

Lighting 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

Overproduct ceilings 

Overproduct equipment 

0 4  

A 

1 O i  

06 
A 

07 

A 

I 

I 


13 
A 

14 
A 

1s 
A 

16 
a 

ffective maintenance program 
~ 

‘reoperationalsanitation 

Iperational sanitation 

Yaste disposal 

2. O(S�ASE CONTROC 
~~ 

tnimal identification 

intemortem inspec. procedures 
-~ 

intemortem dispositions 


4umane Slaughter 


’ostmortem inspec. procedures 

~ -~ 


’ostmortem dispositions 


Zondemned product control 


Bestricted product control 


Returned and rework product 

~ 

3. R E s ~ c m o L  

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

I 3< 

I3~ 

I	3 6  

3s 
0 


-
40 

0

I ‘& 
T% 

I “U 

46 
0 


I4~ 

1“a 

Product contact equipment 

Other product areas finside) 

Dry stocage areas 

Antemortem facilities 1’6 Approval of chemicals, etc. 
~~ ~~ ~ 

23

Welfare facilities A 

24
Outside premises 4.  PROCESSED PROOUCT CONTROL1; A 

(c) PROWCT PROTECTION6 HANOCINC Pre-boning trim 

Personaldress and habits Boneless meat reinspection 

Personal hygiene practices Ingredients identification 

’6 IHACCP I”< 

~~~ ~ 

Sanitary dressing procedures Control of restricted ingredients I1 
FSIS FORM 9520-2 (21931 ~~EPLACESFM I M Z  (1 1m.Wcn W Y  8E VSEO UFrm ~~. ~ a r ~ ~ s o t r r m c r o c * i u  



I I 

NAME OF REVINVER NAME OF FOREIGN O fFICIM 
Dr. Oto Urban Drs. Cesare Allodi'& Albert0 Paratica 

COMMENTS: 

17 Tlie flaking paint over die table used for introducing die fat on hams was obscrved in IIIC faicinr cwm.  This was xhcdulcd for 
correction by the establishment. 

30 &vcral hams were observe contacting walls in the salting and drying rooms. This was corrcctcd immediately by the establishmen( 
official. 

34, 35 The government inspector was pcrfomhg pre-opcratiod sanitation once a mondi and operational sanitation once a week. 

uble used for salting is checkcd during the preoperational sanitation but was no( includcd in the proccdure and the preventive 
action was missing. 

43 The inedible product was not being denatured in this establishment. 

76. The FSIS auditor could find little evidence that the official veterinarian in charge of die estabkhmcnt was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 
corrective actions in the event that the official veterinarian's performance did not meet requirements. 

82. 	Thc establishment's HACCP program met the basic requirements. bur the IIACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. 



rat iiia 

Est. 480-L ProxiuttifKio "I1 Mu1-h SPA" COUNTRY
FOREIGN PLANT REVIEW FORM 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. AlIodi.Ccsare (g2rOzz (-J unrao* 

__
I 8  

1. CONTAMINATION CONTROL Cross contamination prevention ,, Formulations 55 

A 
23 SG 

(a) BASIC ESTABLISHMENT FACfUTlES Equipment Sanitizing A f'ackaging materials 
A 

Water potability records 'A Product handling and storage Laboratory confirmation 	 51 
A-

Chlorination procedures '2 Product reconditioning a t
A Label approvals 58 

A 

Back siphonage prevention '> Product transportation 'k Special label claims 	 59 
0-

Hand washing facilities 
04 
M (di ESTABUSHMCNT SANITATION PROGRAM Inspector monitoring 60 

0
I I I -

Sanitizers 1 aA IEffective maintenance program 	 I hi 1Processing schedules 61
0 

I I -
Establishments separation Preoperational sanitation <, Processing equipment 62

0 

Pest --no evidence 'h Operational sanitation 	 %f Processing records 63
0 ___ 

-4 

Pest control program aA Waste disposal Empty can inspection 64
0-

Pest control monitoring 09M 2. MSEASC CWTROC Filling procedures 65 
0-

Temperature control '2 Animal identification 'b Container closure exam 66
0-

Lighting 

Operations work space 

'A Antemortem inspcc. procedures 

'2 Antemortem dispositions 

"0 Interim container handling 
. . - .  __ 
n 
0 Post-wocesshg handling 

67
0 
a
0-

Inspector work space Humane Slaughter a0 Incubation pramlures 69
0 

Ventilation Postmortem inspec. procedures 'b  Process. defect actions - plant 70
0-

Facilities approval 'iPostmortem dispositions 42
0 Processing control - inspection 71 

0-
Equipment approval I'$ Condemned product control U 6. --. FRAU0 comwn 

U 
QI CQNMOF( OF FACI(ITIES M U I W ~  Restricted product control A ~xwrtproduct identification I 72A 

I I I I 

Overproduct A-I I 

Overproduct equipment 
18 
A I 3. ~ Q ) v E c O ( y T R O i  

I 
Export certificaes 

74 

I A 

Product contact equipment Residue program compliance n 
A-1 

0 t h  product areas tinsidel Sampling procedures 47
0 Inspection sqwenision 

Dry storage areas 'A Residue reporting procedures 48 
0 Control of security items 

77 
A 

Antemortem facilities 22 Approval of chemicals, etc. 
49 

A Shipment secmity 
70 

A 

Welfare facilities aA Storage and use of chemicals *A Species veriiiation 
79 
0-

Outside premises 
24 

A 4. PROCESSEO PRROOUCT CONTROC 'Equal to" suus  
no 

A 

ceilings 1 '2 IReturned and rework product I4~ 1Inspector verSfication 73 

(ci PROOUCT PROTECTION & HANOilNG Pre-boning trim 51 
A Imports 

81 
0 

Personal dress and habits '\ Boneless meat reinspection '& HACCP 
a2 

I. 

Personal hygiene practices 26A Ingredients identification 53
A 

Sanitary dressing procedures '& Control of restricted ingredients 



- -~ 

REVIEW 
(reverse) 

11-2341 Est. 480-LProxiuttificio “11 Mulino SPA” 

I 1 1 - -NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. Allodi -re 

4 Hand-opcratcd waste receptacles observed in two dressing rooms and no papcr towcl at IIK:hand washing facility observed in ollC 

dressing room. Thesedeficiencies were correct4 immediately by die cstablisluncnt managcmctit. 

7 Insect and and spider web observed in thedrying room. This was corrected immediately by the company employee. 

9 There is no corrective action taken by the contracting company in case of repeated ftndings of rodent activity in the same location. 
The frequency of visits is also insufficient (4 times a year). This deficiency was x t d u l e d  lor correction. 

19 The conveyor belt had several deep cuts in the salting room. This was scheduled lor corrcction by die establishment officials 

7/33There was a space large enough for rodent to get under chic door in the shipping area. This deficiency was xhedulod for 
correction by die establishment officials. 

34,35 The daily pre-operational sanitation deficiencies were n ~ lclearly identified and chc govcmnient inspector was pcrfornihg 
preqtxational and OperatiOMl sanitation twice a week. 

43 The inedible product was not denatured in this establishment. 

76.The FSIS auditor could find little evidence that the official veterinarian in chargr 01 Ihr crublishment was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would k responsible for the implementation of 
corrective actions in the event that the official veterinarian’s performance did not mcet requirements. 

82. The establishment‘s HACCP program met the basic requirements,but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. Hazard analysis decisions were not justified, corrective actions to be taken 
when critical limits were exceeded were not suffsiently described, and the descriptionof the verification of the CCP was not specific, 
but rather a combination of several CCPs. 



-- 

-VMC YlanreaOP3mlumAmmm 
11-19-01 Esc. 4H-L Lombardia Salumficio Menatti SRL COUNTRYFOREIGN PLANTREVIEW FORM Italy 

NAME Of REVINVER NAME OF FOREIGN OFHCUU I EVALUATION 
Dr.OtoU& . Dr. Luigi Fcsta 
COOES (Give an appropriate code for each review item listed below) 

A = Acceprabk M = Marginally Acceptable U = Unacceptabk N = NotRcviewed 0 .= Does not apply 

1. CONTAMINATION CONTROL Cross contamination prevention Formulations 55 

A 
__n 5G 

(a1 BASIC LSTABUSfiMCNT CAClUTlCS Equipment Sanitizing A Packaging materials 
A 

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 

Sanitizers 
-

Establishments separation 


Pest -40evidence 


Pest control program 


Pest control monitoring 

~ 

Temperature control 

Lighting 

Operations work space 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

~~ 

Over-product equipment 

Product contact equipment 

Other product areas (inside) 

Dry storage areas 
~-~ 

Antemortem facilities 

Welfare facilities 

Outside premises 

02 

A 

0 3  

A 

0 4  

A 

0 s  

A 

I 


09 


10 
A 

11 
A 

12 
A 

13 
A 

14 
A 

' 5  

A 

I 'b 

18 
A 

'9
M 


ImA 

I 
23 


A 

24 
A 

roduct handling and storage 30 
M Laboratory confirmation 57 

A 
~~ ­

roduct reconditioning 3t 
A Label approvals 58 

A 

roduct transportation 
31 

A Special label claims 	 59
0 -

(dl ESTABUSHUCNT SAWTATION WROCfWM Inspector monitoring 60
0 

ffective maintenance program 13 i - Processing schedules 61 
0 

'reoperational sanitation 

Iperational sanitation 

Yaste disposal 

2. O(SFASE CONTROL 

inimal identification 


intemortem inspec. procedures 


internortern dispositions 


iumane Slaughter 


'ostmortem inspec. procedures 


'ostmortern dispositions 


hndemned product control 


qestricted product control 

Returned and rework product 

3. REsaxlECOEClROC 

Residue program compliance 

Residue repodng procedures 4a 

Approval of chemicals, etc. 


Storage and use of chemicals 19 
A 


-
Processing equipment 62 

0 

Processing records 63
0 

Empty can inspection 64
0I 

Filling procedures 65
0-I'b Container closure exam 66
0-1 yb Interim container handling 67 
0 

Postprocessing handling 68 
01 -

40 
0 Incubation procedures 69

0 

'b Process. defect actions -- plant 70
0 

-~-
Processing control - inspection 71 

0 

Export product identification 
4s 
A 	 Inspector verification 

Export certificates 

Single standard 

4. m- PROOUCT C a r n X  

Pre-boning trim 

Boneless meat reinspection 

Ingredients identification 

I'Equal to- status 
S I  

A Imports 
52 

A 

53 

A 

(cl PROOUCT PROTECTION & HANOLING 

25
Personal dress and habits A 

Personal hygiene practices 1'; 
~~ ~ 

Sanitary dressing procedures 
27< Control of restricted ingredients 

FSIS FORM 9520-2 (2/93) ~ ~ ~ c z sf#~ 
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FORE[GN p- REVIEW 

(rev=) 
11-19-01 &it. 492-L brnbardia Salumficio Menatti SRL 

Piantedo 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Oto Urban Dr. Luigi Festa 

COMMENTS: 

17 Flaking paint over U l e  product observed in the cooler and over thc product are3 in t k  massaging room. This was xhcduid for 
correction by the establishment. 

19 Dry meat was observed on the brine pumping equipment after the pre-operational sanitation 

28 Several clcan metal cars and edible plastic bins were contacting the floor with t l ~edge used for processing edible product in the 

area of pumping room. spice room storage and halls. This was corrected immcdiatcly by die establishment officials. 

30 Hair and oil found on hams in die receiving cooler. This deficiency was corrected immediately by the establishment officials. 

34.35 The government inspector was present in the plant for 1.5 tm a day, five days a week. The pre-operational sanitation was 
pcrfonned2 or 3 times a month. The establishment SSOP records did not indicate any deficiencies during the cleaning while =me 
deficiencies were found during the on-site visit. Additionally, there was too much time given by die inspection service lor correction 
of the deficiency that required immediate attention. This was xheduled for correction by the establishment and che inspection Service. 

43 Inedible and edible plastic barrels were not properly identified in the casing room. Illis deficiency was scheduled for correction by 
the csrablishmcnt. 

43 The inedible product is not denatured in this establishment. 

76 (a) The FSIS auditor could find little evidence that the offxial veterinarian in charge of the establishment was accountable to 

higher levels of supervision by the central meat inspection authority. It was no( clur who would be responsible for the implementation 
of corrective actions in the event that the official veterinarian's performance did no( meet requirements. 

76 @) The internal review records indicated that the reviewer had requested a k i n g  table in May 2001; this request had not yet been 
fulfilled. Immediate mrrection was performed by the establishmentofficials. 



U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
INTERNATIONAL PROGRAMS 

FOKEIGN I'LANr REVIEW FOKhl 
12106101 Est. 500-L 

Carpegila Prosciutti SPA 
COUNTRY 
ITALY 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
I- Accwlablel 

FOOD SAFETY AND INSPECTION SERVICE Carpegiia 

r 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply 
_____ ._______ _- -

I 5 5  

1. CONTAMINATION CONTROL Eross contamination preventmoo 
- .- ' A 

~-

la1 BASIC ESTABLISHMENT FACILITIES 

01
Water potability records A 
02
Chlorination procedures 0 

Back siphonage prevention 
04Hand washing facilities A 

Sanitizers IO5A 
Establishments separation IO6A 

~ 

Pest --no evidence 01 
A 

08
Pest control program A 

Pest control monitoring 
~~~ 

Temperature control I l 0 A  

Lighting 
12
Operations work space A 

13
Inspector work space 0 

14
Ventilation A 

15
Facilities approval A 

16

Equipment approval A 

tbl CONDITION OF FACILITIES EQUIPMENT 

Over-product ceilings 

Over-product equipment 


Product contact equipment 


Other product areas (inside) I 2%


! 


____ 

Equipment Sanitizing lackaging materials 
-

'roduct handling and storage .aboratory confirmation 

'roduct reconditioning .abel approvals 
_.- -

Voduct transportation Special label claims 
_ _  - . .-L 

60

(d) ESTABLISHMENT SANITATION PROGRAM ispector monitoring A 

___­

fffective maintenance program ~I"'.Irocessing schedules I 6i 
~ 

'reoperational sanitation 


Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


Returned and rework product 


3. RESlWECO(ITRO( 

Residue program compliance 

34 

hl 

I 4% 

I 'il 
45
N 


'rocessing equipment I 62A 
'rocessing records 163A 

__ _. 

impty can inspection I 64 
I 0  

'illing procedures 

:ontainer closure exam I% 
nterim container handling I 6;) 

'ost-processing handling 

ncubation procedures 

Process. defect actions -- plant 

Processing control -- inspection 

5. COMPLIANCEIECON. FRAUD CONTROL 

Export product identification 


Inspector verification 


Export certificates 


Single standard 


I '1Sampling procedures Inspection supervision 

Dry storage areas Residue reporting procedures Control of security items 

Antemortern facilities Approval of chemicals, etc.
-------pi-Shipment security 78 

AI A  
18 


Welfare facilities 23 Storage and use of chernccels ; 
.. - .A  

4. PROCESSED PRODUCT CONTROL "Equal to" status 1 
- __ 

Pre-boning trim Imports 

Personal dress and habits 25 
A Boneless meat reinspection 1 'b 

Personal hygiene practices Ingredients identification 

Sanitary dressing procedures 
I 
27, 

I 
Control of restricted ingredients 

I FDesigned on PuFORM PRO Sofrware by Ddrina 

FSlS FORM 9520-2 (2/93) REPlACES FSlS FORM 9520-2(11190). WHICH MAY BE USE0 UNTIL EXHAUSTED. 



I REVIEW DATE I ESTABLISHMENT NO. AND NAME 1 CITY 

FOREIGN I'LANI REVIEW FORM 12/06/01 E ~ ~ .~OO-L
(reverse) Carpegna Prosciutti SPA ITALY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
AcceptsUc/ 

UmCCCptableDr. Faizur R. Clioudry Dr. Magalotti, Veterinarian iii Charge nACCCPlaMe 0Ae-revtew 

NOTE: This establislmient was reconmiended for re-review during the last audit in May 2001. 

NOTE: The deficiencies listed above were not identified by eitlier cstatdishnlent or  inspection personnel. Corrective action was not 
initiated until the need was identified by tlie FSIS auditor. 
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-- 

us.ow- OF Ac.wKxllNRE R N I W  DATE ESTAWWMENT NO. m u  FlAmc 
F o M ) s M E T y A F 4 ) ~ s E R v K E

*(TERNATIONAL PROGRAMS 
11-3041 Est. 513-L I L a l f i ~S.R.L. 

FOREIGN PLANTREVIEW FORM 
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. Cesare Allodi 

COOES (Give an appropriate code for each review item lasted bdowl 
A = Acceptable M = Marginally Acceptable U = Unacceptable 

Conniglio 

lgzEyJ*m*lk c e w  Owwe 

N = Not Reviewed 0 = Ooes not anntv 
Tc 


1. CONTAMtNAflON CONTROL 

(a1BASIC ESTABUSHMENT FACILITES 

Cross contamination prevention 
l_-

Equipment Sanitizing 

Product handling and storage 
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Effective maintenance program 

Preoperationalsanitation 

Operational sanitation 
_ -

Waste disposal 

Animal identification 

, Antemortern inspec. wocedures 

1 Antemonem dispowlms 

Humane Slaughter 
I 

Postmortem ins-. procedures 

1
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Formulations 5s 
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Laboratory confirmation A
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Processing records 630 

Empty can inspection 640 

66
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Post-processinghandling 0 

Incubation procedures 
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Water potability records 

Chlorination procedures 
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Back siphonage prevention 

Hand washing facilities 

Sanitizers 
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Pest --no evidence 

Pest control program 
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Lighting 


Operations work space 


Inspector work space 


Ventilation 


Facilities approval 


Equipment approval 


Over-pcoduct ceilings 


Over-product equipment 


Product contact equipment 


Other product areas (inside) 


Dry storage areas 


Antemortern facilities 
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Welfare facilities 


Outside premises 
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73 .Inspector verification A-
74


Ekport certificates A 
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7sSingle standard / 

470 Inspection supervision 'P 
"0 Control of security items 77 
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49A Shipment security 71 

1 I II ISpecies verification 7 
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I 
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I 
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I '5 I , Residue program comptiance 

qq Sampling procedures 

21A Residue reporting procedures 

12 IApproval of chemicals, etc. 
I II'i1 Storage and use of chemicals 

4. PROCUSO PROWCT COUTROC 'Equal to- status I*  
51Pre-boning trim 

I 
A Imports I'

I 

Personal dress and habits '\ Boneless meat reinspection ":HACCP f 


Personal hygiene practices Ingredients identification 53A 


Sanitary dressing procedures '6 Control of restricted ingredients "0 

L 



rJRe<cview 

L U X  Ulltj.,"mRErCN 11-30-01 Est. 513-L Italtine S.R.L.
(reverst) COUNTRY 

Italy 
NAM� OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 


Dr. Oto Urban Dr. Cesare Allodi IX1--ue AccevUkid OUucccp-


5 Tile water temperature was 78-79C in sanitizrr in ~ A Ctrimming IWXII. This dcficicricy was correctcd inmediately by ljlc 

establishment officials. 

17 The flakingpaint was observed over the table used for edible product in the fatting room. This was sclicduled for correction by ale 
establishment management. 

20 The plastic container with equipment parts used for processing edible product was observed to be set directly on the floor. This 
deficiency was conecied h e d i a t e l y  by the estab17duncntmanagement. 

34.35 Dirty equipment (meat scrapson uble and conveyor belt) were observed in the dchning room. This deficiency was corrected 
immdiately by the establishment employees. The SSOP procedure's preventive action was missing. This was scheduled for 
correction by the establishment management. The government inspectorwas performing pre-operational sanitation twice a mon[ll and 
Operational sanitation thre times in two weeks. 

43 The inedible product was not denatured in this establishment 

76. The FSIS auditor could f i d  little evidence that the official veterinarian in charge of the establishment was accountable to higher 
levels of supervision by the central m a t  inspcction authority. It  was m( clear who would be responsible for the implementation of 
corrective actions in the event that the official vcterinarian's pcrlormancc dad not meet requirements. 

82. 	 The establishment's HACCP program met the basic requirements, but the IiACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. 
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1. CONTAMINATIONCONTROL Lross contamination prevention A -

29 
(a1 8ASC ESTAELSIIMWT FACIUTICS I quipment Sanitizing A 

Drmulations 155 
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ackaging materials 
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rocessing equipment IYI 
'rocessing records 
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mpty can inspection 64
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ncubation procedures I% 
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&port certificates 


Single standard 
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hntrol of security items 


'Equal to' status 
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Hand washing facilities 
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Establishments separation 
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Pest control program 
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Fadities approval 

Equipment approval 
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'roduct handling and storage M-
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'roduct transportation 32
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(d) CSTABLKt(UCNT SANITATION PROCRAM 

iffective maintenance program 

'reoperational sanitation 

3perational sanitation 

rNaste disposal 

1. WSCASCCONTROL 

h ima1 identification 

Antemortem inspec. procedures 

Antemortern dapoutions 

Humane Slaughter 

Postmortem inspec. procedures 
__ 
Postmortem di-sitions 

Condemned product control 

Restricted product control 

Returned and rework product 

3. RES(WECO(YTROC 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 
~~ 

Approval of chemicals, etc. 

1 Storage a d  use of chemicals 

33 
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39 
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40 

0
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0
-
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U 
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0 
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&I co(lromo(u of FACIUT(ES MU4PMt34T 

11Over-product ceilings A 

18Over-product equipment A 

19Product contact equipment A 

Other product areas finside] 20 
A 

Dry storage areas 21 
A 

Antemortem facilities 22 
0 

Welfare facilities 23 
A 

Outside premises 24 
A 

(cl PROWCT PROT�CTION & HANDLWG 

Personal dress and habits 	 15 
A 

26Personal hygiene practices A 

4 .  	CROcISSUl PROOUCT COWROC 

5 1
Pre-boning trim C 

52

Boneless meat reinspection C 

53 
b
Ingredimts identification 

I I 

Sanitary dressing procedures Contrd of restricted ingredients 



REVIEW 1 11-27-01 IEst. 514-LUnibon Salumi 
(reverse) 

COMMENTS 

I I Inspection table needs to be installed under [lie suflwenc Iigh! in [lie ham rccciving area. This dcficicncy will be corrcctcd by 
establishment. 

30 Excessive hair found on several carcasses in rhc different stage of drying and salting. The corrective action will k taken by the 
establishment management. 

34, 35 Preventive action was missing and corrective action was worked out for die operational sanitation but not for die preoperatiom 
sanitation. The government inspector was performing prc-opcrational sanitation twice a year and operational sanitation once a week 
and when asked by the establishment. 

43 The inedible product was not denatured in this cstablishment. 

76. The FSIS auditor could find little evidence that lhc ofkial  veterinarian in charge of die establishment was accountablc to higher 
levels of supervision by the central meat inspection aulhority. It was not clear who would be responsible for the implementationof 
corrective actions in the event that the official veterinarian's performance did not meet requirements. 

82. 	The establishment's HACCP program met the basic requirements, but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implemcnclticwr 
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NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faizur R. Clioudry I Dr. Bcmeli. IIC; Dr. Daate; Dr. Noe, Dr. Lidi @Accsptable @AcccPtable/ 0~ ~ 

loss contamination prevention irmulations 
-.-__- - ~ _ . _ _  ~ 

ickaging materials 
_ .  Sanitizing.oduct -_ --4and storage 

1. CONTAMlNATlON CONTROL 

(a1 BASIC ESTABLISHMENT FACILITIES 

0 1
Water potability records A 

0 2
Chlorination procedures 0 

Back siphonage prevention 1 OjA 

Hand washing facilities 

Sanitizers 
I06Establishments separation 	 l A 
' 0 7Pest --no evidence i A- .+--

I 08
Pest control program , A 

: 09Pest control monitoring l A 
Temperature control I 'OA 

___ -. .._ _ _  
1 1

Lighting A 
' 1 2

Operations work space A 
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Inspector work space 0 

14
Ventilation A 
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Facilities approval A 

16
Equipment approval A 

(b) CONDITION OF FACILITIES EQUIPMENT 

Over-product ceilings 

Other product areas (inside) 1 2oA 
Dry storage areas 

I 22
Antemortem facilities j O  

Welfare facilities 	 23 

24
Outside premises A 

(el PRODUCT PROTECTION I HANDLlNQ 

25
Personal dress and habits A 


Personal hygiene practices 


Sanitary dressing procedures 


FSlS FORM 9520-2 (2/93) R E M C E S  FSlS FORM 

iboratory confirmation 

ibel approvals I 58A 
2ecial label claims 

spector monitoring 
~~ 

locessing schedules 

rocessing equipment 
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rocessing records 
-
mpty can inspection 

illing procedures 1 6b 
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ontainer closure exam 

rterim container handling 1 6il 

ost-processing handling 
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'rocessing control -- inspection 

5. COMPLIANCEIECON. FRAUD CONTROL 

ixport product identification A 

nspector verification 
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ixport certificates 
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nspection supervision 

Zontrol of security items 

Shipment security 

Species verification 	 1 7: 
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Imports 
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___- ­
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ffective maintenance program 


reoperational sanitation 

-
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2 DISEASE CONTROL 
__ -_ -
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intemortem dispositions 
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Zondemned product control 

3estricted product control 

Gturned and rework product 

3. RESlWE CONTROL 

Residue program compliance 

Sampling procedures 
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Approval of chemicals, etc. 

~ 

Storage and use of chemicals 
- - -
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so 
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4 PROCESSED PRODUCT CONTROL 
- -

Control of restricted ingredients I 54A 
20-2 I111901. WHICH MAY BE USED UNTIL EXHAUSTED. 

72 
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I REVIEW DATE I ESTABLISHMENT NO. AND NAME 1 CITY 

FOREIGN PLANT REVIEW VOKM 
I 

5 5 0 - ~  
1 Felino 

(rcvcrsc) 12/14/01 1! Casale SPA COUNTRY 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
AcceplsbldDr. Faizur R. Clioudry Dr. Boneli. IIC: Dr. Daate; Dr. Noe, Dr. Lidi ~ R e . , e v , e w  ~ u 

43. liiedihle product was I H N  deciaturcdldecliaractcritrd or under security before sliippiiig for rendering. 

76 A. The FSIS auditor could find little evidence hat the official veteritiariai in  charge of tlie estahlislinient was accountable to liiglier 

levels of supervision by the central meat inspectioii autlwrity. It was not clear who would be responsible for (lie iniplenieiitationof 

corrective actions in the event that tlie official veterinarian's perfornume did not nieet requirements. 

B. GO1 nieat inspection officials were not providing daily adequate inspection coverage. Inspector was visiting establisllnient three 

tinies a week (tlie establislinient was operating five days a week) and the duration of visits was one hour. 


82. 	The establislinient's HACCP program niet rlic hak requirenients, but tlie HACCP plan(s) did not address adequately [lie 
applicable regulatory requiremerits for implenientation: [lie hazard analysis Iud not been conducted or was not complete; there was not 
a HACCP plan for each product where a liazard l i d  k i i  identified; and tlie HACCP plan had not been validated using multiple 
nionitoring results. 
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CODES (Give an approprtate code for each review Item llsted below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply 

- - _____~ 
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1. CONTAMINATION CONTROL toss contamination prevention 1 ': -ormulations 
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A roduct handling and storage Laboratory confirmation 
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Back siphonage prevention roduct transportation 
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A Special label claims 
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07 

A petational sanitation 1 3 i 1  Processing records 
63 
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-.t _ _  _-1-

08
Pest control program 

. _ _ _ _ - - -. 

2. DISEASE CONTROL illing proceduresPest control monitoring---I;- 1 A laste disposal / 36 
A Empty can inspection 

Temperature control nimal identification :ontainer closure exam 
I __ 1- 


I ? t
Lighting ntemortem inspec. procedures nterim container handling 

Operations work space I l?, ntemortem dispositions 'ost-processing handling 
~~ 

Inspector work space lumane Slaughter 	 ncubation procedures 1 %  
_ _ _ ~~ 

Ventilation 14 
A ostmortem inspec. procedures 1 ' b  lrocess. defect actions -- plant I '& 

Facilities approval 15 
A 'ostmortem dispositions lrocessing control -- inspection I 'i 

Equipment approval 18 
A iondemned product control 5. COMPLIANCEIECON. FRAUD CONTROL 

~~ 

lestricted product control ixport product identification A 
I 

Over-product ceilings 17 
A teturned and rework product 

45N Inspector verification 

Over-product equipment 10 
A 3. RESIDUE CONTROL Export certificates 

1 2  


Product contact equipment 1s 	
A Iesidue program compliance 

46
0 Single standard 

-
Other product areas (inside) m 

A Sampling procedures 1 4 ~Inspection supervision 

3esidue reporting procedures 1'5 Control of security items 
49 

Antemortem facilities 
, 1; 

4 tipproval of chemicals, etc. A Shipment security 
--

~~ 

1 3  50
Welfare 

- 1 

Outside premises 
-. 

:4 
4. PROCESSED PRODUCT CONTROL "Equal to" status I80

l A 
_~ 

Personal dress and habits 25 Boneless meat reinspection 1 5i HACCP 

facilities - c Storage and use of chemicals I A Species verification 1 t: 

lcl PRODUCT PROTECTION & HANDLING Pre-boning trim j 5 ( A  Imports 
~~_ 

Personal hygiene practices Ic Ingredients identification 1 ?A 
I 

Sanitary dressing procedures 1 ': Control of restricted ingredients I 
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FSlS FORM 9520-2 (2/93) REPLACES FS'S MF 20-2 I 1  1190). WHICH MAY BE USE0 UNTIL EXHAUSTED. o c r i  on PaFORM PRO Softwere bv D d r M  



1 REVIEW DATE I ESTABLISHMENT NO. AND NAME 1 CITY 

FOREIGN I'LANT REVIEW FOKM 12/11/01 pt.586-L
(reverse) F. Lli Galloni SPA ITALY 

NAME OF REVIEWER I NAME OF FOREIGN OFFICIAL EVALUATION 
Acceotable/Dr. Faizur R. Clioudry j Dr. Pierantoni & Dr. Allodi AccCptaUe Re-rcvlew nU n s c c e p t a ~ e  

3 I . Product that coivactcd rlie floor (drop meat) was iior recoiiditioned iii a sanitary nianiier before being added to the edible product 
aiid facility for recoriditioiiiiigdrop meat was iiiadequate such as designated area with adequate light. Establislinieiit officials ordered 
correction ininiediately. 

34, 35. GO1 meat inspection officials were not adequately nioiiitoriuiglverifyiiig tlie adequacy and effectiveness of the pre-operational 
and operational sanitation SSOP. Inspxtor was prforniing pre-operational sanitation once a month. 

43. Inedible product wax not deiiatur~/dcc:Iiardcterizedor under security before sliippiiig for rerideriiig 

76 A. Tlie FSIS auditor could find little evidcirce tliat tlie official veterinarian in cllarge of the establislinient was accountableto liiglier 

levels of supervisioii by the central nieat iiapction authority. It was iiot clear who would be responsible for the iniplenientarioa of 

corrective actions in the event that tlie official veterinarian's perforniuice did not nieet requirements. 

B. GO1 meat i m p t i o n  officials were IN)(: pnwding daily adequate inspection coverage. Illspector was visiting the establishment two 

tinies a week (die establislinient operates live days per week) and the duration of visits was two Iiours. 


82. Tlie establislinient's HACCP pcograni niet [lie basic requirenients, but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for iniplementation: the flow diagram was not conipleted or did not include all process steps and 
product flow; (lie I w r d  analysis I d  ih4 k n  crducted or was not coniplete; aiid tlie I4ACCP plan did not list the procedures to 
verify effective iniplenientationandlor trqmhy of these procedures. 

NOTE: The deficiencies listed above were not identified by either establisllnient or iuspection persoiuiel. Corrective action was not 
initiated until the need was identified by (tic FSIS auditor. 
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FOREIGN REvrEw 11-20-01 f i t .  1432-LRigamonti SaCunificioSPA COUNTRY(reverse) 

Ilaly 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. Fdippo Castoldi 

8 lnxctocurors were o~semcdovcr itrc product in thc final product processing and storagc arcas. I3ablislinicnr will install tlicm in 
different areas of Ihc establishmcnl 

25 "he street cloth of the company employee was not completely covcrcd by his working clotli. This deficiency was corrected by ulC 
establishment personnel. 

34.35 Inspector was performing prc-opcrational and operational sanitation once a wcck 

43 The inedible product was no( dciuturcd in this establishment. 

76 The FSIS auditor could find little evidence that the official veterinarian in charge of the establishment was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 
corrective actions in the event that t t ~official veterinarian's performance did not meet rcquircnicnts. 
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Sanitary dressing procedures 27A Control of  restricted ingredients 

Fsls FORM 9520-2 (2193) REPLACES FSIS FORM 9520-2 (1 IROI.  WHICH MAY BE USED UNTIL EXHAUSTED. 
,

Designedon PaFORM PRO Software Wrma 



REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 

FOREIGN PLANT REVIEW FOKM 12/10/01 E ~ ~ .  
Dosolo (MN)

643 MIS COUNTRY(reverse) F. LLi Martelli S.P.A ITALY 
NAME OF REVIEWER NAME OF FOREIGN OFFJCIAL EVALUATION 
Dr. Faizur R.Choudry , Dr. Noe; Dr. Castoldi 8c Dr. Festa A. Cell Ix]Acceptable 0Acceptable/ nUnaccwtaMe 

I I . Light at the hog viscera it i \ lyctioii  station was inadequate a~idwas not sltadow proof. Estahlislinieiit officials ordered correction 
immediately. 

30. Dirty legs of rack for d iMc prcduct was coiitacting edible product that stacked on top o f  each other. Establislinieiit officials 
ordered correction inmiediately. 

43. Inedible product was I H ) ~denaturedldecl lar ter i~or under security before shipping for rendering. 

76. 	The FSIS auditor could firid little evidence tllat the official veterinarian in charge of the establisllnientwas accountable to Iiiglier 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 
corrective actions in the event that the official veterinarian's performance did not meet requirenients. 

82. The establishnient's I4ACCP pmgrani met (lie basic requirements. but [lie HACCP plan(s) did not address adequately the 
applicable regulatory rcquirrnirrits f o r  implenieatatioii: there was not a critical liniit and/or monitoring frequency for each CCP; there 
was no description of corrcaivr action to be taken when a critical liniit was exceeded; the HACCP plan had not been validated using 
niultiple nionitoring results; and the HACCP plan did not list the procedures to verify effective implenientationandlor frequency of 
these procedures. 

NOTE: Tlie deficiencin I N C J  r h w s  were not identified by either establishment or iiapction personnel. Corrective action was IN)[ 
initiated until tile need was identified by the FSIS auditor. 



---- - - - -  
M o o ~ A F o D ~ ~ San Danieleatm3wA~pf#xiRIMs 

12-10-i)l f i t .  649-L Prosciuctificio Morgante S.P.A. 
FOREIGN PLANTREVIEW FORM ITALY 

I 

NAME OF REVIEWER WAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Oco Uhan Dr. ViScarini lo-* Ixl2Zz I--

1. CONTAMINATW coNiaoc ICross contamination prevention I 'i,IFormulations 1":-
.-

19 sc 
(al BASIC EsTABuSHuLltI FACICIIICS Equipment Sanitizing A Packaging materials 

A 

Water potability records 'i Product handling and storage mA Laboratory confirmation 57 
A 

Chlorination procedures "'0 Product reconditioning 3iLabel approvals 
58 

A 

Back siphonage prevention "6 Product transportation 'h Special label claims 
59
0 

Hand washing facilities 
0 4  

A (di ESTABLISHMENT SANITATION PROGRAM Inspector monitoring 60
0 

I 

Sanitizers Effective maintenance program 33 
A Processing schedules 6 1  

0 

Establishments separation Preoperational sanitation 34 
Irt Processing equipment 

61 
0 

Pest -no evidence Operational sanitation 3& Processing records 6% 

Pest control program 

Pest control monitoring 2. DISEASE CONTROL Filling procedures 65 

I 1 

Temperature control 'iAnimal identification '& Container closure exam 
66
0 

Lighting . 11
A Antemortem inspec. procedures '$ Interim container handling 670 

-
Operations work space ': Antemortem dispositions '& Post-processing handling 6a0 

Inspector work space 'iHumane Slaughter "o Incubation procedures 690 

Ventilation Postmortem inspec. procedures 'b Process. defect actions -plant mo 
42facilities approval '5 Postmortem dispositions 0 Processing control - inspection 'b  

Equipment approval '5 Condemned product control 4 3U s. C o w w - .  FRAWOMROC 

mi c o ~ m  

Overproduct ceilings Returned and rework product 45A Inspector verification 73A 

Over-product equipment 18A 3. REstovEcmoL Export certificates 14A 

product contact equipwmt 1s Residue program compliance 46 
0 Single standard 

7s 
A 

Other product areas tinsidel Sampling procedures 47
0 Inspection supervision '& 

I I 

U 
OF FMXIIXJ LQV(PMENT Restricted product control A Export product identification '*A 

Dry storage areas I'iIResidue reporting procedures Control of security items 
77 

A 
I n I I 

7a
Antemortem facilities Approval of chemicals, etc. Shipment security A 

Welfare facilities j j Storage a d  use of chemicals -:1Species verification 1I I  

Outside premises 4. PROCESSEO PROWCT CONTROL 'Equal to' status -
(c) PROWCT RXOTKIW L HANMING Pre-boning trim 51 Imports 

I I 1 I 
82 

Personal dress a d  habits 1 2% I
I 
Boneless meat reinspection 1': (HACCP M 

Personal hygiene gcactices '> Ingredients identification 53
A 

Sanitary dressing procedures '6 Controt of restricted mgredients "b 



I 

NAME OF REVEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Oto Urban Dr. Viscntini 

COMMENTS: 

8 Inscctocuters locjlkd over (he exposed product were observed in scveral rooms througll tlic cstablishmcnc. This deficiency was 
scheduled for coriccimi by the cstablidimcnc. 

19 Scveral dccp cub were observed in the conveyor belt at the receiving area. This was scheduled for correction by the establistimcnc 

19/34 Several ham hangers were observed dirty wih pieces of meat and fat on them right after die washing in the salting room. This 
was directed for correction by (he establishment veterinarian. 

28 employee trimming the edible product was constantly leaning at and contacting inedible container and Ulan continue (0work 
with edible product on die conveyor belt in (he salting room. This employee was instructed 10 not to contact the inedible container but 

he still no( washcd hu hands. 

34, 35 The SSOPprcavrative corrective action was described in general terms. The establishment agrccd to bc more specific in 
d a r i b * W(he SSOP defckncies. The govcrnmrnt inspector was peffotming pre-opcrational sanitation once in xven to ten days and 
operational sanitation o m  or twice a week. 

43 Inediblecontainer was not identified as such and the table to work wi(h edible product (trimming hams which contacted the floor) 
was identified as - d i M e  and was instructed to be sanitized after the trimming of hams in the boning room. This procedure was 

incorrect and it vtll bc dunged by rlic establishment. 

43 Metal inedible coata-mrwas not identified as such i0 the salting room and inedible product was no( denatured when leaving the 
establishment. The fust deficiency was scheduled for the correctionby the establishment and the second will be discussed with the 
Italian impcaiOaofficials in Rome. 

76a The FSIS auditor could find little evidence that the official veterinarian in charge of the establishment was accountable to higher 
levels of supervisiiby the central meat inspection authority. It wasnot clear who would be responsible for the implementationof 
c o m i v e  actions in the event that the official veterinarian’s performancedid not m e t  requirements. 

76b Internal reviews were performed only four timesper year. 

82. 	The establiidrwat’r HACCP program met thebasic requirements. but the HACCP plan(s) did not address adequately chc 
applicablereguiuocy nquirecnents for implementation. The plan did not describe what would happen to product in the cvcd that 

critical limitswerr exceeded. The management officials agreed to correct thii. 



I I 

NAME OF REVIEWER NAME OF FOREIGN OFflClAL 
Dr. Oto Urbaa Dr. lvoane Cali 	 *.ccep-

Re.rcvie.r 0 -w 
CODES (Give an a m m i a t e  code foc each cevievv item listed below). .  . 

A = Acceptable M = Marginally Acccptable U = Unacceptable N = Not Reviewed 0 = Oocsnorapply 

28
Eross contamination prevention A Formulations 

29 
A Packaging materials 

Laboratory confirmation 

31A Label approvals 

3h Special label claims 

1 CONTAMMATION CONTROL 

Equipment Sanitizing 

1 O1A Product handling and storage 

0 2  
A Product reconditioning 

0 3  
A Product transportation 

(di ESTABLISHMENT SANITAT~ON PROGRAM 

05 
A Effective maintenance program 

06 
A Preoperational sanitation 

IO X  Operational sanitation 

I 
09 

A 2. O(SEASE CONTROL 

10 
A Animal identification 

Antemortem inspec. procedures 

Antemortem dispositions 

1 Humane Slaughter 

Postmortem inspec. procedures 
I ~ 

1s 
A Postmortem dispositions 

16 

-

Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 

Sanitizers 

Establishments separation 

Pest --no evidence 

Pest control program 

Pest control monitoring 

Temperature control 

Lighting -
Operations wwb. space 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

Inspector monitoring 

33
A Processing schedules 

"M Processing equipment 

'rocessing records 

impty can inspection 
~-

Wing procedures 


:ontainer closure exam 


nterim container handling 


'ost-processing handling 


ncubation procedures 


'rocess. defect actions - plant 


kcessing cmtrol - inspection 


5. C0W"CE/ECON(. FRAU0 CONTROL 

~xportproduct identification I 7: 

nspector verifccation 7: 

~~~ 

certificates 

Single standard 

nspection supervision 

h n t r o l  of searity i t e m  

Shipment security 

Species verification 

'Equal to' status e 

~ 

eImports 

HACCP 6 

37
0 


"o 
39 

0 


40 

0 


1 

14; ~ 

U I  

A 

4s 
A 

46 
0 

I4 b  

I
I 
"0 
49A 

so 

A 

0 


17 
A 

18 
A 

19 
A 

20 
A 

'& 
'< 

24 


A 

Condemned product control 

Restricted product control 
I 

Returned and rework product 

3. REscwEco(yTRol. 

Residue program compliance 


ISampling procedures


IResidue reporting procedures 


Approval of chemicals, etc. 


Storage and use of chemicals 


w comno~OF FACL~ES EauIpMoHT 

Over-product ceilings 

Overpcoduct equipment 

Product contact equipment 

Other prodm areas (insidel 
~ 

Dry storage areas 
I 

Antemortern facilities 

Welfare facilities 

Outside premises 

(cJ PROOWT PROTECTION 6 HANOUNG 

4. PROCESSEO PROWCT CONTROL 

Pre-boning trim 51A 

I Boneless meat reinspection I =APersonal dress and habits I 
~~ ~~ ~ 

Personal hygiene practices '2 Ingredients identification 53A 

Sanitacy dressing procedures '6 Control of restricted ingredients 



I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 

Dr. Oto Urban Dr. lvonne Cak AcCep-1 


COMMENTS: 

25 Tile eslablidimcnt cmployye street cloth was not completely covered with his working cloth in the salting room. This deficiency 
was conwed immediately by the establishment management. 

30 Several hams were observed to contact the wall and protecting metal covering for Uic air circulation in the drying room. miis was 
COKCUC~ immediately by the establishment management. 

30 Several strings for hanging hams on die conveyor belt were observed to contact the inedible container in the salting room. This 
deficiency was corraed  immediately by the establishment employee. 

34.35 The government inspector was performing pre-operational sanitation once in ten days and operational sanitation once a week. 
The SSOP records did not include the preventive action. This was scheduled for correction by the establishment. 

43 The incdible product was not denatered in this establishment. 

76a The FSlS auditor could find little evidence that he official veterinarian in charge of the establishment was accountable to higher 
levels of suprvision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 
corrective actions in the event that (lie official veterinarian's performance did not meet requirements. 

76b lnterml rcvicws were performed only three to four times per year. 

82. The establishment's HACCP program met the basic requirements. but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. 



FOREIGN PLANT REVIEW FORM 

COOCS (Gwe an appropriate code for each review item listed below) 
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Ooesnotappl~

1 IPackaging materials 

1 CONTAMINATION CONTROL 

(a1 BASIC ESTAWISHMENT FACILITIES 

20 5sCross contamination prevention A A 
I 

Equipment Sanitizing 


Product handling and storage Laboratory confirmation 

1 I I 

Product reconditioning 1 3iI
1 
Label approvals 

I 

50 
A 

I 

Product transportation I ISpecial label claims 
59 

-~-

Water potability records 

Chlorination procedures 

Back siphonage prevention 
~~ ~ 

Hand washing facilities 


Sanitirers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


~-~~ 

Ventilatiorr 

Facilities approval 

Equipment approval 

0 2  
A 

0 3  
A 

0 4  
A 

05 
A 

06 
A 

0 7
M 


08 
A 

09 
A 

10 
A 

Antemortem inspec. procedures 

Antemortem dispositions 

Humane Slaughter 

14 
A Postmortem inspec. procedures 

1s 
A Postmortem dispositions 

Preoperational sanitation 

Operational sanitation 

Waste disposal 

2. DISEASE CONTROL 

, Animal identification 

Processing equipment 
-

3h Processing records 630 

’5 Empty can inspection 640 

Filling procedures 6 50 
~~I3& I Container closure exam 1660~ 

I I I


I 1Interim container handling 
67 
0 


’& 
40 


‘b 
‘& 
43

U 

U
A 

‘> 


“0 

470 

“0 
49A 

Post-processinghandling 

Incubation procedures 
-

Process. defect actions - plant 70 

Processing control - inspection ’& 
6. C W P U A N ~ .f3Auo co(YTft0c 

Export product identification 72A 

inspector verification 73A 

Export certificates 74A 

Single standard 7sA -
inspect-bnsupervision 	 75 

77
Controt of security items A 

Shipment security 78A 

73
species verification c 

‘Equal 10- status 00P 

’k 
 Condemned product control 

Restricted product control . 

Returned and rework product 

3. R E s t w E ~ o c  

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

Approval of chemicals, etc. 

Storage and use of chemicals 

4- PROCLSSEO PROOUCT CONTROL 

cormmo~OF FACKKES MUI~ENT 

Overgcoduct ceilings ’2 
18Overproduct equipment A 

Wuct contact equipment ‘& 
odrec pcoduct areas (insidel 

Dry storage areas 21A 
~~ 

Antemortern facilities 22 

Welfare facilities 2% 
~~ 

24Outside premises A 

(d PftOOKT PROTECTION& HANOCINC 

Personal dress and habits *A 

Persorral hygiene practices 
27Sanitary dressing procedures 0 

51 81Pre-boning trim 0 IwJorts < 


Boneless meat reinspection HACCP a2L 


Ingredients identification 53A 


Control of restricted ingredients ”o 


0 



--- 
G N a-­~ ~ PLANTREVIEW FORM 11-26-01 f i t .  6884, Fontane det Du- S.R.L. 

COUNTRY(reverse) 
Italy 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Oto Uhaa Dr. CesareAllodi 

COMMENTS: 

7 l-ocutor obscrvcd over tltc product in sevcral arcas on tiic establishment. This was schcdulcd for correction by chc 
csllbldmcnt. 

19 S c v d  plastic trays were observed to be broken and metal racks were obscrvcd wid1 pieces of fat. This dcficiency was corrected 

immediately by he establishment. 

3,35 Thc SSOP preqerational sanitation preventive action was missing and dcficicncies were not clearly identified. The 
govenuncnt inspector was performing pre-operational sanimtion once in two rnonlhs and opcrational sanitation once a week for one 
hour. 

43 The inedible product was not denatured in this establishment. 

76. The FSIS auditor could find little evidence that thc official veterinarian in chargc of tlic establishment was accountable to higher 
lcvels of supervision by the central meat inspection aurhority. I t  was not clear who would be responsible for the irnplemcntation of 
corrective actions in the event that the official veterinarian's performance did not meet requirements. 

82. 	Thc establishment's HACCP program met the basic requiremen% but the HACCP plan(s) did not address adequately the 
rgrplublc regulatory rcquirernents for implementation. 



1 I 

N W ' EOf REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr.010 U h  Dr. Ccsarc Allodi 1m-o- 0 3 z  (-JuR.cccp(abk 

COOES (Givean appropriate code for each review item listed belowl 
A . =  Acceptable M = Marginally Acceptable U = Unacceptable. N = Not Reviewed 0 = Ooesnot apply 

1 

28 5s 
1. CONTAMINATION CONTROL Cross contamination prevention hC Formulations 

A 

29 56 
BASIC ESTABUSItMCNT f ACILITICS Equipment Sanitizing A Packaging materials 

A 
30


A Laboratory confirmation 57Water potability records 

Chlorination procedures 

Back siphonage prevention 

Hand washing facilities 

Sanitizers 

Establishments separation 

Pest --no evidence 
-
Pest control program 

Pest control monitoring 

Temperature control 

Lighting 
-. . 
Opetations work space 


Inspector work space 


Ventilation 


Facilities approval 


Equipment approval 


Product handling and storage 

oiProduct reconditioning 

A 
31

A Label approvals sa 
A 

3k Special label claims 59 
0 

Inspector monitoring 60 
0 

33A Processing schedules 61
0 

Y 62
M Processing equipment 0 

633L Processing records 0 
64'2 	 Empty can inspection 0 

Filling procedures 650 

370 Container closure exam 66
0 

'6 Interim container handling 670 

oL 
04 

A 

O L  


09
A 

'5 
A 

'% 

Product transportation 

MI ESTABLISHMENT SANITATION PROGRAM 

Effective maintenance program 


Preoperational sanitation 


Operational sanitation 


Waste disposal 


2. DISEASE CONTROL 

Animal identification 

Antemortem inspec. procedures 

Antemortem dispositions 

Humane Slaughter 


Postmortem inspec. procedures 


'5 
"0 


' b  
420 

43U 


U
A 

4s 
A 

460 

470 

46 
0 

49 
A 

w)A 

Sl 

A 

53 

A 

"0 

Post-processing handling 680 

Incubation procedures 690 

Process. defect actions - plant "o 
Processing control - inspection 'b  

5- -c�EcQN. FRAVO m o c  

Export woduct identification 72A 

Inspector verification 73A 

Export certificates 74A 

Single standard nA 

Iny>ectioclsupervision 71J 
W t r d  of security items 77A 

Shipment security 78A 

Specieswif icat ion 73
0 -

'Equal to' status 8QA 

Imports 810 

a2 
HACCP M 

1iPostmortem dispositions 

'5 Condemned product control 

QI ~~cwwno luOF FACIUTES mumm Restricted product control 

Overproduct ceilings 

Overproduct equipment 

Product contact equipment 

Other product areas (insidel 

Oly storage areas 

Antemortem facilities 

Welfare facilities 

Outside premises 

Returned and rework product 

18
A 3. REs(oUEc0m~ 

'k Residue program compliance 

mA Sampling procedures 

'iResidue reporting procedures 
22 Approval of chemicals, etc. 

2iStorage and use of chemicals 

24 
A 4. PROCESSEO PROOUCT CONTROL 

(cl PROWCT PROTECTION6.HANOLING Pre-boning trim 

Personal dress and habits Boneless meat reinspection 

Personal hygiene practices Ingredients identification 

Sanitary dressing procedures 'b Control of restricted ingredients 
FS 9520-2 (2~931 ~ ~ f w c ~ s ~ s t s ~ 1 ~ ~ 9 ~ 2 0 - 2( ~ O ~ O ~ . W H K I ( ~ Y ~ ~ U H I Y U M U S � D .  odolrrncaFoftMmo sohmcbYwriu 



FORklCN PLANTREVIEW FORM 
(reverse) 

12/14/01 Est. 714-L Lcvoni S.P.A. 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Oco Urban Dr. Cesare Allodi ACCePOW 

19 Dirty racks werc observed in tlic fatting room. This dcficicncy was corrcctcd inimcdiatcly by tlic csrablistimcrit etriployce 

28 Small pieces of  stones were found on the product in die salting room. This was corrected by chc cslablistunent. 


34,35 The govenunent inspector was performing pre-operational sanitation once a monrh and operational sanitation once a week. 


43 The inedible product was not denatured by this establishment. 


82. 	The establishment’s HACCP program met tlie basic requirements, but the IIACCP plan(s) did not address adequately the 

applicable regulatory requirements for implementation. 



-- 

U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE ESTABLISHMENT NO. AND NAME CITY 
FOOD SAFETY AN0 INSPECTION SERVICE Sail Daniele D FriuliINTERNATIONAL PROGRAMS 

12/04/01 Est. 720-L COUNTRYFOKEIGN PLANT REVIEW FORM A E B Prosciutti SPA ITALY 
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Faizur R. Clioudry Dr. Caliz 

. .  . 
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply 

01
Water potability records A 

Chlorination procedures 

Back siphonage prevention : A  

Hand washing facilities A 

Sanitizers 	 05 
A 

06Establishments separation A 

Pest --no evidence 0 7  
A 

Pest control program 
09Pest control monitoring A 

10Temperature control A 
' 1 1Lighting i A__ -_- -

Operations work space la 

Inspector work space 

Ventilation 

Facilities approval I l S A  

Equipment approval A 

17
Over-product ceilings P 
18Over-product equipment 4 

Product contact equipment 17 
Other product areas (insidel I ? 

21Dry storage areas A 

Welfare facilities 

24
Outside premises A 

Personal dress and habits i 2sA 

Personal hygiene practices 


Sanitary dressing procedures 


28
loss contamination prevention A 
~~ ~~~~ 

29
quipment Sanitizing A 

~ 

30
,oduct handling and storage A -
31roduct reconditioning M 
32roduct transportation A 
-

(dl ESTABLISHMENT SANITATION PROGRAM 
__ 
33ffective maintenance program A -
34reoperational sanitation hf 

35Iperational sanitation hl: 
-
36Vaste disposal A -

2. DISEASE CONTROL 

wimal identification 
38rntemortem inspec. procedures 0 

38internortern dispositions 0 
40iumane Slaughter 0 

'ostmonem inspec. procedures I 'b 
42Iostmortem dispositions 0 
43:ondemned product control L' 

Testricted product control 1 
qeturned and rework product 

3. RESIDUE CONTROL 
~~~~ ~ 

qesidue program compliance I 'b 

:ormulations 

~ackaging materials 

aboratory confirmation ~ 

abel approvals 

'pecial label claims 
~ ~~ 

ispector monitoring 

'rocessingschedules 

'rocessing equipment 

'recessing records 

impty can inspection 

:illing procedures 

Zontainer closure exam 	 66
0 
-

nterim container handling 	 6 7  
0 

-.... 

lost-processing handling 	 68
0 
-

ncubation procedures 	 69
0 -

7 0'rocess. defect actions -- plant 0 
-

'rocessing control -- inspection 71 
A 
-

5. COMPLIANCEIECON. FRAUD CONTROL 

ixpon product identification I 7i 
nspector verification 

Export certificates 

Single standard 

Sampling procedures 1 4 ~ Inspection supervision 

Residue reporting procedures 	 1'6 Control of security items 
, 4s 

Approval of chemicals, etc. { A Shipment security-
50Storage and use of chemicals A Species verification 

-~-
4. PROCESSED PRODUCT CONTROL "Equal to" status 

~ 

51

Pre-boning trim I A  Imports 

Boneless meat reinspection 1 5b HACCP 82 
hl-

53 1
Ingredients identification A 

Control of restricted ingredients 1 '\ 
FSlS FORM 9520-2 (2/93) REPUCESFSlS FORM 20-2(111901.WHICH MAY BE USED UNTIL EXHAUSTEO. Daigned on PaFORM PRO Software bv Ddrmd 



REVIEW DATE ESTABLISHMENT NO. AND NAME 

FOREIGN PLANT REVIEW FORM 12/04/01 E ~ ~ .7 2 0 - ~  
(reverse) A E B Prosciutti SPA 

COMMENTS: 

CITY 
San Daiiiele D Friuli 
COUNTRY 
ITALY 


31 .  Prtxluct that contacted tlie floor (drop nieat) wxs IN)( recoiiditioiied in a sanitary nimner before k i n g  added to the edible product 
and facility for reconditioning drop iiieat was inadequate such as designated area witli adequate light. btablislinieiit officials ordered 
correction inimediately . 

34. 35. GO1 meat inspection officials were not adequately n~nitoring/verifyiiigthe adequacy and effectiveness of tlie pre-operational 
and operational sanitation SSOP. The daily pre-operational sanitation monitoring was perfornied one to two times a month. 

43. Inedible product was not denatured/decliaracterizedor under security before shipping for rendering. 

76 A. The FSIS auditor could find little evidence tllat tlie official veterinarian in charge of tlie establisllnientwas accountable to higher 

levels of supervision by tlie central nieat inspection authority. It was not clear who would be responsible for the iniplenieiitatioiiof 

corrective actions in tlie event that the official veterinarian's perforniarice did not meet requirements. 

B. The supervisory visits tliat were prfornied were not done niontlily. Only four visits were conducted per year by the local 

district/provincial officials. 

C.GO1 meat inspection officials were not providing adequate daily inspection coverage. Inspector was visiting establislinieiit one to 

two times a week (tlie establislinieiit operates five days per week) and the duration of visits was between one to two hours. 

82. The establislinieiit's HACCP program niet the basic requirements, but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for iniplementatioci: the llazard analysis liad not hcai coiiductcd or was not complete; the HACCP 
plan lud not been validated using multiple monitoring results; and the HACCP plan did not list the procedures to verify effective 
implementation and/or frequency of these procedures. 

NOTE: The deficiencies listed above were not identified by either establishment or inspection personnel. Corrective action was not 
initiated until tlie need was identified by tlie FSIS auditor. 



- 
W?WZUATK)NMPAOCR*h6 

11-22-01 E k c .  744-L ParmacottoS.P.A. COUNTRYFOREIGN PLANT REVIEW FORM 
I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Dr. Oto Urban Dr. Noe & Pierantoni lo-u.. IxlEz%!Y ~ u n d c c w -
COOES (Give an appropriate code for each review item listed bdow) 

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Notflcviewed 0 = Doesnot apply 

1. CONTAMINATION CONTROL 

(a1 BASIC ESTAELlSHMENT FACILITIES 

Water potability records 
~~ 

Chlorination procedures 

Back siphonage prevention 
~~ 

Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 

__  -

Temperature control 

Lighting 

Operations work space 

Inspector work space 

Ventilation 

Facilities approval 

Equipment approval 

20
Cross contamination prevention ,,(


1 Equipment Sanitizing 


I Product handling and storage ;q
Ioi 1 
Product reconditioning 31Aoi 

oiProduct transportation 32N 

04 
A (dl ESTABLISHMENT SANITATION PROGRAM 

1 1Operational sanitation 

Formulations 55 

A 
_. 
56Packaging materials 
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NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Oto Urban Dr. Noe & Pierantoni 

COMMENTS: 

5 The sanitizer in die rcceiving room did not have enough water. This was corrcctcd irnnicdiatcly by the establislunent officials 

7 Spider webs were observed in die rcceiving cooler. This deficiency was correctcd imrncdiatcly by the establishment officials. 

7/9 There was a spa= under the door sufficient for rodent to get in to the shipping room. The frequency of rodent control prfomcd 
by the contracted company was not sufficient (every second month). This was sdledulcd for correction by the establishment officials. 

28 The plastic felt down on the floor was picked up by an employee who did not change his gloves and continue to work in ale 

molding room. The company schcdulcd the training of the employee. 

30 Oil spots were found on the ham in two cases in the receiving cooler. This was corrected immcdiately by the establishment 
employee. 

34.35 Several dirty equipment (metal bins) with pieces of meat and fat observed in die massaging room. This deficiency was found 
despite of a report of the proper cask accomplishment from the pre-operational sanitation monitoring and verification personnel. This 
deficiency requires empIoyee training. which will be performed by the company. The government inspector was performing 
pre-opcrational and operational sanitation twice or three times a week for two hours. 

43 There was no identification of incdiblc metal carsin the storage room nexl to the pumping of hams. This was xticdulcd for 
correaion by thc company employees. The condemned product is not denatured in Italy. 

58 There is an incorrect statement on the label of h n a r d o  ham declaring that the pigs used are from Italy. The origin of pigs is from 
Denmark. The establishment scheduled this deficiency for correction. 

76. The FSIS auditor could find little evidence that the official veterinariian in charge of the establishment was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 
cofcective actions in the event that the official veterinarian's performancedid not meet requirements. 

82. 	The establishment's HACCP program met the basic requirements. but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. Corrective .aions to be taken when critical limitswere exceeded were not 
sufficiently described and clarificationwas needed regarding the intended ooasumers ofthe finished product. 
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FOREIGN PLANTREVIEW FORM 11-29-01 Est. 758-L .Langhiranex Prosciutti S.R.L. 
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NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Oto Urban Drs. Allodi & Stefan0 

COMMENTS: 

4 Paper towel was found lo continuously contacting piece of equiprncnt. This dcficicncy was correctcd immediately 

9 I m o c u t e n  were observed over the product in several areas in die cstablishnicnt. ltiis was sclieduled for correction by h e  

establishment. 

1I Inspection table and sufficient light were missing in the meat receiving cooni. This was scheduled for correction. 

17 Flaking paint close to the product but not over it was observed in h e  salting room and drying room. This was scheduled for 
correction by the establishment managemcnt. 

19/34 Plastic plates used for ham salting were not Clean before the Start Of Operation in the salting room. There was no immediate 
corrective action by the establishment or inspection service. 

19/34 The conveyor bell was found with pieces of dry meat before operation in thc receiving room. No corrective action pcrfornic, 
e i tkr  by the company or inspection service. 

19/35 Clean and dirty plastic plates were not separated after the washing. NO corrective action by the establishment or die insp t io  
service were observed. 

30 Product (remains ofhams) were observed on the wall in the drying room. NOcorrective action by die establistuncnt was perfor 
during the audit. 

34/35 The preoperational and operational sanitation deficiencies observed were no( reported in thc SSOPdocuments. This is going 
bc correucdby the establishment. TheSSOPpreventive action was not performed and deficienciesobserved during thc audit were 
recorded in the SSOP records. The government inspector was performing prc-operational sanitation o m  a month and operatiomi 
sanitation once a week. 

43 kdiile barrels were used for storing edible product in &ling room. The correcljve aaiOn observed was runoval of inodit 
ma& from the barre1 by the consortium represcatathe. The new edible container contained inedible product and quipment that ha 
not beenwashed The - d i b l e  product was not denatured in this a b l i e a t .  

76. The FSIS auditor could fdlittle evidence that theofficialVeterinarian in charge of che establishment was accountable to highc 
levels of supervision by the central meat inspection authority. It was not Clear who would be responsible for the implementation01 

corrective actions in the event that the official veterinarian's pcrfonnan~edid not meet requirements. 

82. The establishment's HACCP program met the basic requirements. but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. A portion of the corrective action was misplaced under monitoring accivii 
andCCPs were not defined by number. 
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I REVIEW DATE 1 ESTABLISHMENT NO. AND NAME I CITY 

FOKEIGN I'LANT REVIEW FOKM 11/26/01 kt.791 M/S
(reverse) Italcanii Soc. Coop. A.R.L. ITALY 

I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 
Dr. Faizur R. Clwudry Dr. Pierantoni, Dr. Noe, & Dr. Eniore Vezzani ~ A c c e p f a b l e  0Accwrsble/ n~~~~~~~~~~ 

07. Gaps at the hottonis of dtwr iii (lie deboiling rooni and casing r w n i  were i iot  sealed properly to prevent tlie entry of rcKlen[s aiid 
otlier veniiiii. Establisliliieiit officials ordered correction. 

1 1. Light at the hog liead illspectioil statioii was inadequate and was not sliadow proof. Establislmient officials ordered correction. 

31. Product that contacted the floor (drop meat) was not reconditioned in a sanitary nianner before being added to tile edible product 
and facility for recoiiditioniiig drop meat was inadequate such as designated area with liglit. hand-washing, and sanitizing facility. 
Establislimelit officials ordered correction ininiediately. 

43. Inedible product wds not denatured/decliaracterized or under security before sliippiiig for rendering. 

76. 	The FSIS auditor could find little evidence that tlie official veterinarian in cliarge of the establislinierit was accountable to higher 
levels of supwisioii by tlie central meat inspection authority. It was not clear who would be resprsible for the iniplenieiitatioiiof 
corrective action in the even that the official veterinarian's perfomiance did not nieet requirenieiits. 

82. Tlie establislmient's HACCP program met the basic requirements, but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation: the HACCP plan lnd not been validated using niultiple nionitoring results; and 
die HACCP pllui did not list the procedures to verify effective iniplenielitatioii and/or frequency of tliese procedures. 

NOTE: The deficiencies listed above were not identified by either establisllnient or inspection personnel. Corrective action was not 
initiated until the need was identified by tlie FSIS auditor. 
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1 REVIEW DATE I ESTABLISHMENT NO. AND NAME I CITY 

FOREIGN I'LANT REVIEW FORM 11/16/01 pt.989-L 
(reverse) I 1 Cone BUOWS.P.A. ITALY 

I I 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION 

Acceptable/ 
~ Re.revlcw b PT!~unecceptaweDr. Faiz Clioudry & Dr. Oto Urbrui Dr. Maestripieri. IIC & Dr. Pietro Noe n~ ~ ~ n t ~ l 

COMMENTS: 

05. 	 Sanitizer was not working during the operation in the processing room. Neither establislinient iior GO1 meat inspection officials 
took corrective action. This is a repeat deficiency from tlie last audit. 
07. Door was not effectively shut in tlie product receiving room and cover over the vent was broken in [lie smoking r a m .  Flies were 
observed in tlie processing and packaging rooms. Establisliriientofficials ordered correction. 

17 A. Dripping condensate. from overliead refrigeration units that were not cleaned/sanitized dialy, was falling in one cooler. Tliere 

was 110 product undenieatli at the time of audit. B. Dripping condensate, from ceilings that were not cleanedlsanitized daily, was 

falling onto hams in the cooking and smoking rooms and also ceilings were observed with mildew. Neither establislinieiit nor GO1 

meat iiispection officials took corrective action. This is a repeat deficiency from the last audit. 

18. 	 Overliead ceilings in  tlie processing room were observed with accumulation of pieces of fat. meat, and din. 

19, 28. In the processing rooms: containers for edible product were found with grease. fat, and broken; coiiveyor belt for edible 

product, brine injection equipment, working tables, and niolds for liani were found with fat and pieces of meat from previous days' 

operation. This was a repeat deficiency from tlie last audit. 

26. 	 Several employees were not observing good hygienic work habits to prevent product contaniination sucli as: plastic packaging 

material was contacting floor during packaging; canons were kept on tlie floor aid ditty steel was kept on the working table. 

34. 35 A. The daily pre-operational and operational sanitation monitoring deficiencies were not identified and any corrective actiois 
taken were not documented by (lie establislmieiit personnel and SSOP records did not reflect the actual sanitary conditions observed in 
tlie establishment. B. GO1 meat inspection officials were not nioiiitoringlverifyiiig tlie adequacy and effectivenessof the 
pre-operational and operational sanitation SSOP. This was a repeat deficiency from tlie last audit. 
43 A. Edible and inedible product containers were not identified to prevent possible cross-contaniinatioiiand/or cross utilization. B. 
Inedible product was not denatured/declnracterized before leaving establisl~ient.This was a repeat deficiency from the last audit. 
76 A. The FSIS auditors could find little evidence that tlie official veterinarian in clnrge of tlie establishment was accountable to higher 
levels of supervision by tlie central meat inspection authority. It was not clear wlio would be responsible for tlie implementation of 
corrective actions in the event tlnt the official veterinarian's performance did not nieet requirements. B. GO1 meat inspection officials 
were not providing daily adequate inspection coverage. Inspector was visiting establishment three times a week (tlie establislmient was 
working five days per week) and the duration of visits was one hour. 
79. Species verification testing was not camed out as required by FSIS. 
80. Because of gross product contaniination and lack of compliance with daily pre-operational and operational sanitatiodequivalent 

sanitation programs and procedures, inadequate inspeaional controls, and noncompliance with basic FSIS regulatoty requirements of 

HACCP program. the status of this establishment is not equivalent to that required in tlie U.S. program. All the above deficiencies 

were discussed with Dr. Maestripieri, IIC, and Dr. Pietro Nae and they agreed to remove Establishment 989-Lfrom the list of 

establislunents eligible to expott meat and nieat products to the United States,effective November 16,2001. 

82. 	 This establishment did not meet some tlie the FSIS basic regulatory requirements of the HACCP prograni. In addition, tlie 

HACCP plan(s) did not address adequately tlie applicable regulatory requirements for implementation: the hazard analysis had not beer 

conducted or  was not complete; the intended use of the produa or end used llad not been identified; there was not a HACCP plan for 

each product where a hazard had been identified; all hazards identified were not addressed by a CCP; there was not a critical limit 

andlor monitoring frequency for each CCP; there was no description of corrective action to be taken when a critical limit was 

exceeded; the HACCP plan had not been validated using multiple monitoring results; the HACCP plan did not list the procedures to 

verify effective implementation and/or frequency of t h e  procedures; there were no records produced for monitoring of tlie HACCP 

plan CCPs, or  the records did not show actual values and observations; and (12) pre-shipment docunient reviews were not being 

conducted by establishment officials. 

NOTE: This establishment was unacceptable during the last audit in May. 2001. 

NOTE: The deficiencies listed above were not identified by either establishment or inspection personnel. Corrective action was not 

initiated until tlie need was identified by tlie FSIS auditor. 
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a2 

hi 
53


Personal hygiene practices 2iIngredients identification 0 

Sanitary dressing procedures 'b Control of restricted ingredients '6 
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FOREIGN PLANT REVIEW FORM 12-12-01 Est. 1170-LBrendolan ServiceSRL 
COUNTRY(rtverse) I

I 
I
I 	

r
1 -

~ NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
I Dr. Oto Urban Dr. lvonne Calu 

4 rile flipping top on waste receptacles was observed at die hand washing facilities across tlic establishment. This deficiency was 
corrected immediately by the establishment management. 

34.35 me government inspector was performing pre-operational sanitation once in 14 days and operational sanitation once a week. 
The SSOP corrective action was not specificenough and the preventive action needs to be included. This was scheduled for correction 
by k establishment management. 

43 The edible plastic container was observed to be xt on the floor in the slicing room. This deficiency was correued immediately by 
&e csablishment management. The inedible product was not denatured in this establishment. 

58 The establishment label approval indicates the European Union number not the one approvcd for (he U.S.A. This was scheduled to 
be corrected by the establishment management. 

76a The FSIS auditor could fmd little evidence hat the official veterinarian in charge of die establishment was accountable to higlicr 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for die implementation of 
corrective actions in the event that the official veterinarian's performance did not meet requirements. 

76b Internal reviews were performed only four times per year. 

82. 	The establishment's HACCP program met the basic requirements. but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. 
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Est. 1217 Stagionatura Prosciutti Torione 
FOREIGN PLANT REVIEW FORM I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. Cesare Allodi 

28 
1. CONTAMINATION CONTROL Cross contamination prevention A 

-
29 

(a) BASIC ESTABLISIIMENT FACICITIES Equipment Sanitizing A 
-~ 

Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


Inspector work space 


Ventilation 


Facit ies approval 


Equipment approval 

-~~~ 

QI cotaxmuof FAUWES 

Over-product ceilings 

Over-product equipment 

'ormula tions 55 

A 

SC'ackaging materials 
A 

-aboratory confirmation 57 
A 

.­

.abel approvals 58 
A 

special label claims 59 
0 

nspector monitoring 60 
0 


'rocessing schedules 


'rocessing equipment 

I 

?recessing records 63 
0 

I 
64

Empty can inspection 0 

Filling procedures 

Container closure exam 

Interim container handling 

Post-processing handling 

Incubation procedures 
~ 

Process. defect actions -- plant 70
0-

Processing control - inspection 71 
0 

6. coIppwN~o(y .FRAU0 COFCTR4 
~ _ _-

Export pcoduct identification 72 
A 

Inspector Verification 7% 

Export certificates 	 IT 
I 
IS

Single aandard A 

Inspectionsupervision I 'Pr 
Contrd of security items 

Shipment security 

Species verification 

"Equal to' status I 
Imports 8 0  

A 

HACCP===T 

oiEffective maintenance program

I 06A IPreoperational sanitation 

hi Operational sanitation 

09M 2. OtSEASE CONTROC 

Animal identification 

11 
A Antemortern inspec. procedures 

'iAntemortern dispositions 

Humane Slaughter 

'2 	 Postmortem inspec. procedures 

Postmortem dispositions 

'5 Condemned product control 

muwm Restricted product control 

1 1k Returned and rework product 
18 
A 3. RES(MIECONTROC 

Product handling and storage 

32 

04
A (dl ESTABLISHMENT SANITATION PROGRAM 

I 33A 

I"M 

370 

'6 
390 

400 

'b  
420 

43U 


U 
A 

45 
A 

46
a 

1°C 
I 


49 
I 

50 
I 

Product Contact equipment '5 Residue program compliance 


Other product areas (insidel I I Sampling procedures 


Dry storage areas I'k IResidue reporting procedures 

I . 

Antemortern facilities I IApproval of chemicals, etc. 
I s 

Welfare facilities 1 'iI Storage and use of chemicals 

24Outside premises A 4. PROCZSSEO PROOUCT CONTROL 

51
(cl PRODUCT PROTECTION 6HANOUNG Pre-boning trim 	 I 

<Personal dress and habits Boneless meat reinspection 52 

Personal hygiene practices Ingredients identification 531 

Sanitary dressing procedures 'b Control of restricted ingredients 7 
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FoREIcN (reverse) 11-28-01 Est. 1217 Stagionatura Prosciutti Torione COUNTRY 

Italy
I I 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. Oto Urban Dr. C a r e  Allodi 

7.9 lnsectocutors were located over die product traffic areas in die receiving. drying and shipping rooms. This was sclicduled for 
correction by rtlc establisiunent. 

17 The ceiling over the product was crumbling in two places in the drying room. Product was moved away from die affected arm a d  
h i s  deficiency was scheduled for correction by die establishmenc officials. 

34, 35 The government inspector was performing pre-operational sanitation twice a year and operational sanitation twice a week for 
h e  duration of die visit ofone to two hours. The pre-operational preventive action was missing. 

43 The inedible product was not denatured at this establishment. 

76. The FSlS auditor could find little evidence that the official veterinarian in charge ofthe establishment was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would be responsible for the implementation of 
corrective actions in the event that the official veterinarian's performancc did not meet requirements. 

82. 	The establishment's HACCP program met the basic requirements, but the HACCP plan(s) did not address adequately the 
applicable regulatory requirements for implementation. 
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FOREIGN PLANTREVIEW FORM 

NAME OF REVIEWER 
Dr. Oto Urban 

1. CONTAMINATION CONTROL 

(a1 BASK ESTABLISHMENT FACICITICS 

Water potability records 


Chlorination procedures 


Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest -no evidence 


Pest control program 


Pest control monitoring 


~ 

Inspector work space 


Ventilation 


Facilities approval 


Equipment approval 


Felino 
12-03-01 Est. 1223-LProsciuttificio MOZZANI S.P.A. COUNTRY 

rmry 
NAME OF FOREIGN OFFICIAL 
Dr. Ccsarc Allodi 

O',, 


'2 

04A 

'2 

09A 

10 

18 55
Cross contamination prevention A Formulations 
A 

23 56
Equipment Sanitizing A Packaging materials 

A 

Product handling and storage Laboratory confirmation 
57 

A 

Product reconditioning '1 Label approvals 
58 

A
1 

Product transportation 14Special label claims 
59 

I 

(d) ESTABLISIiMENT SANITATION PROGRAM 

Effective maintenance program 

Preoperational sanitation 

Operational sanitation 

Waste disposal 

2. O(S�ASE CONTROL 

Humane Slaughter 


Postmortem inspec. procedures 


Postmortem dispositions 


Condemned product control 


Restricted product control 


33A 

34 

hf 

"A 

37 


400 

'b 
42
0 


43 
U 

44
A 

4L 


46

0 


47
0 


4a
0 


43 
A 

51 
A 

'k 
53 

A 

Inspector monitoring 60 
0 

Processing schedules 61 
0 

62
Processing equipment 0 

63
Processing records 0 

64
Empty can inspection 0 

Filling procedures 650 

Container closure exam 66 

~ 

Incubation procedures 690 

Process. defect actions - plant 

Processing control - inspection 'b 
5. coMQu4NcoEcoN. FRAU0 CONTROL 

Export product identification A 

Inspector verification 73A 
-

Export certificates 74A 

Single standard 7sA 

Inspection supervision 7% 

Control of security items 77A 

Shipment security 78A 

Species verification 790 
-

'Equal to" status 80A 

Imports 8 10 

HACCP 82M 

oesqndon PcrFo(MA PRO s o t w r c  by Wiu 

Q) CO(YOIT(OFIOF FACKITIES M U I P M ~  

Over-product ceilings 

Over-product equipment 

product contact equipment 

Other product areas (inside) 

Dry storage areas 

Antemortem facilities 

Welfare facilities 

Outside premises 

'2 Returned and rework product 
11
A 3. fEs(WEcom-ROL 

'iResidue program compliance 

Sampling procedures 

*: Residue reporting procedures 

22 Approval of chemicals, etc. 

'iStorage and use of chemicals 

I4 
A 4. PROCESSED PROOUCT CONTROL 

(cl PROWCT PROTECTION & HANDUNG Pre-boning trim 

Personal dress and habits nA Boneless meat reinspection 

Personal hygiene practices "M Ingredients identification 

Sanitary dressing procedures '& Control of restricted ingredients 

FSIS FORM 9520-2 (2/93) R�PIAC�S~SS Focu%K).z (IIROI. WHlOI (AAY 8� WE0 uN~UEXHAVSTEO. 

0 
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NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Dr. OCOUrban Dr. C a r e  Allodi AcccpubltI 

COklMENTS: 

5 The water tempcrature in h c l i  sanitizers was M o w  tlic rcquircd tcmperarurc of 82c ia the dchning room. This deficiency was 

corrected imnicdiatcly by the establishment officials. 

26 The box with strings destined to bc uscd for the edible product were stored on die floor. This deficiency was corrected 
immediately by the establishment management. 

34, 35 The government inspector was performing prc-operational saniration twice a year and opcrational sanitation once a week. 

43 The inedible product was not denatured in this establishmenc. 

76. The FSIS auditor could find little evidence that the official veterinarian in charge of the establishment was accountable to higher 
levels of supervision by the central meat inspection authority. It was not clear who would bc responsible for die implementation of 
corrective actions in the event that the official veterinarian's performance did not meet requirements. 

82. 	The establishment's HACCP program met the basic requirements, but the HACCP plan(s) did no( address adequately the 
applicable regulatory requirements for 'implementation. 
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